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‘OR WET WALLS NOTHING EQUALS DAMP-TEX: 


J 
NOTHING EQUALS DAMP-TEX DEPENDABILITY. It has more 
successful installations and more experience built into it—your 
HM guarantee of more dependable performance. 
J NOTHING EQUALS DAMP-TEX ECONOMY. Cheap ingredi- 
ents that increase long-pull costs are not used. Through its 
greater number of years’ experience DAMP-TEX has devel- 


oped the most perfect formula for economy. Write for free 
demonstration. 
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“FOR FLOORS | 
FLOOR-NU IS MOST RESISTANT 


TO BLOOD, ACIDS, SALT, BRINE 
AND ALKALIS 


PROTECTION 
NEVER 


BEFORE Entirely new patented FLOOR- 


POSSIBLE = 2 NU is different from every other 
type floor patch or resurfacer. 
Contains no asphalts or cement. 


For wet or dry floors. Won't 
OU must see to believe the superiorities of this coating to 


tect equipment. Here is adhesion, hardness, resistance shrink. Can be feather edged. 
b acids, alkalis and fumes; and protection to metal beyond 


ing you have heretofore known. 
gy heretofore known WRITE DEPT. K. 


STEELCOTE MANUFACTURING CO. 


‘18 GRATIOT ST. ST. LOUIS 3,° MO. 5 
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CATTLE, CALF” SHEEP 


SLAUGHTERING 7° 
EQUIPMENT 
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So look to GLOBE today for a single machine or a complete 
system to modernize your plant layout, increase your production 
and realize increased economies in plant operation. 

GLOBE’s new 60 page catalog (No. 101) on cattle, calf and sheep 
slaughtering equipment illustrates and describes the most 
modern methods available to the industry today. 


Send for your free copy NOW! >| 


THE GLOBE COMPANY 


4000 S. Princeton Avenue « Chicago Q, Illinois 


Serving the Meat Industry since 1914 with 
MACHINERY * EQUIPMENT ° SUPPLIES 


Representatives for Europe and Middle East: Seffelaar & Looyen, 
90 Waldeck Prymontkade, The Hague, Netherlands 





costs 


Here’s real proof of performance— 
over 80% of the meat-handling firms 
that try this new reinforced-plastic 
bin by Goodyear, place repeat orders! 
Some of them as many as 10 times. 
Here’s why: 

It costs 50% less than approved 
metal containers, yet does a better 
job any way you measure it. 

It weighs two-thirds less than metal 
containers, yet holds just as much— 
up to 2600 pounds. Light weight 
(130 Ibs.) cuts handling and trans- 


customers 


reorder this bin! 





portation costs. Bins “nest” to save 
storage space, too. 


It’s far easier to maintain during 
its long service life. Round inside 
corners are easy to clean. Rim and 
corners are ruggedly reinforced to 
shrug off hard knocks. Won’t splinter 
or corrode. 

No wonder the repeat orders are 
pouring in. Right down the line— 
from first cost to maintenance— 
Goodyear’s new plastic bin—press- 
molded on huge matched metal dies 


—checks out as your best buy too. 
Write for details to Goodyear 
Aircraft Corporation, Dept. 914QB 
Akron 15, Ohio. You’ll agree that lots 
of good things come from Goodyear. 


Accessories Available: 
1. Lid and Seal Assembly 
2. Hold-Down Plateand Clamp 
3. Dumping Attachment 
4. Dolly Assembly 


GOODFYEAR 


GOODYEAR AIRCRAFT CORPORATION 


Distributors: Tee-Pak, Inc.—Chicago Le Fiell Company—San Francisco Manufacturers Co-operative Association—Chicago 
Approved by Meat Inspection & Poultry Divisions of U.S. Dept. of Agriculture, and Canadian Dept. of Agriculture. Not subject to requirements of the Food Additives Amendment of 1958, 
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The big PLUS in Oakite 








Left: soiled, rusted trolley before cleaning. Right: after cleaning in one 
operation with Oakite Rustripper. 


OAKITE reconditioning 
puts new life in 
processing equipment 


Many meat packers have found the practical answers to prob- 
lems of corrosion, rust, scaling and oxidation of equipment. 
It’s Oakite reconditioning—dependable, fast, and designed 
specifically for the job in hand. 


Among the more popular metal brighteners and reconditioners 
are Oakite 84-M, Oakite 32, Oakite Drycid and Oakite Rust- 
ripper. 


Oakite 84-M This acidic powder meets the strict regulations of 
the Meat Inspection Division, B.A.|. It is used for descaling, 
derusting, deoxidizing and brightening of pre-cleaned stain- 
less steel, black iron, galvanized and al Adep 
material for brightening stainless steel and aluminum sausage 
sticks, meat loaf pans, ham molds, hooks, galvanized sausage 
tubs, belly boxes, tote boxes; derusting black iron and galva- 
nized meat trolleys; removing hard water scale from galvanized 
tripe scalders. 
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Oakite 32, Oakite Drycid These two Oakite materials are ex- 
cellent for removing rust and scale from all types of water 
circulating equipment and from equipment used to hold or 
process water. Oakite Drycid, a powder, is easier to ship and 
store. convenient to use. Oakite 32, a liquid, is faster acting. 

Oakite Rustripper This alkaline material has the unique ability 
to clean and derust in a single operation. It is ideal for use 
on black iron trolleys, removing grease, fat, blood and other 
soils, and at the same time removing rust and corrosion. 


If you have problems in cleaning or reconditioning equipment, 
talk to your local Oakite man. Or write for free booklet on 
sanitation in meat packing plants to Oakite Products, Inc., 25 
Rector Street, New York 6, N. Y. 


OAKITE 


"seo 
rs’ leadership in industrial cleaning 
Technical Service Representatives in Principal Cities of U. $. and Canada 
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PRESCO seasonings and cures 

will give improved color, texture and flavor 

to your meat products — 

the natural color, fine texture and superb flavor 
demanded by those who appreciate fine foods. 


Our advanced scientific and technological achievements 
in meat processing products and methods 
give packers the utmost in efficiency, yield and profits. 


; PRESCO SEASONINGS 


* PRESCO FLASH CURE 
Among the many products for meat processing e PRESCO PICKLING SALT 
originated in our research laboratories are the famous « PRESCO PK 
’ § BOARS HEAD SUPER SEASONINGS 
: CYCLACURE 
? be E & E RVA Li a E ...nome OF PRESCO propucts 
MANUFACTURING COMPANY Since 1877 
FLEMINGTON +¢ NEW JERSEY CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 
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YOUR MEATS 
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REFRIGERATED :fo] Beles. 7.\ 


BLA HAWK 


ALL MEAT 


PARAMOUNT 


LABELS 
SELL CUSTOMERS 
BEST 


Packaging makes the first sale—your meats 
make the second. Don’t gamble on a poor label, 
get the best ... for color, appetite appeal, 
and easy-to-read brand and product name. 
Get Paramount i-appeal labels on your lunch- 
eon meat packages. 


Whatever your label needs—heat seal, 
greaseproof, foil, self-sticking pressure-sensitive, 
etc.,—Paramount can supply distinctive tailor- 

made labels to meet your requirements. 


Let us show you what we can do for you. 
Simply send samples of your present labels or 
indicate your needs for new ones. It could 


mean the biggest sales boost since you started 
selling meat. 


OUR DESIGN SERVICE IS FREE, Write 


PARANOUNT 
PAPER PRODUCTS CO. 


4402 NORTH 23RD STREET © OMAHA 10, NEBRASKA 
Plants in Boston, Los Angeles, Toronto 
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Designing and installing smokehouses often 
requires making changes in the plant itself, 
changes that with good planning, make the 
: plant more efficient. And when you call on 
Julian to design and build your smokehouse, 
you can be sure you are getting top-flight plan- 
ning from professional engineers, not only in 
the smokehouses themselves, but in everything 
necessary for their efficient operation. 

For example, when Shen-Valley Packing Co. 
needed to install new and larger smokehouse 
capacity, the question of where to put the heat- 
ing equipment became a major problem. As 
in most packing plants, space was tight. But 
Julian solved the problem by cleverly using 
space which used to be a loading dock and built 
a corrugated metal addition to contain all the 
smokehouse equipment. 
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PLANNING MAKES THE DIFFERENCE 
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This provided more plant area for productive 
purposes; typical of the progressive planning 
you get when you buy Julian smokehouses. 
Julian personnel are ready and able to give 
you that extra service in planning and design 
which makes for much greater operating ef- 
ficiency. And this is one big reason why Julian 
builds more smokehouses than all other man- 
ufacturers combined. The men of the meat 
industry know they can depend on Julian, not 
only for the finest in smokehouses, but also 
for sound engineering advice in making every 
installation operate at peak efficiency. . 

If you’re planning new smokehouses or add- 
ing to your present capacity, it will pay you 
big dividends to call on Julian. And once you 
buy a Julian smokehouse, you'll never want 
any other kind. 


JULIAN SMOKEHOUSES ...AN INDUSTRY STANDARD 


Ca 
YY, ENGINEERING CO. 


5127 N. Damen Ave. ° LOngbeach 1-4295 ° Chicago 25, Ill. 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 
Canadian Representative: McLean Machinery Co. Ltd., Winnipeg, Canada 
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Lighter Grease... 
Unburned Cracklings... 





Ab dakeden: 
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Ask your FRENCH repre- 

sentative about these new 

and improved features: 
MECHANICAL SCREW PRESS | iwe-speed shatt;, Eary 
Two-Speed Shaft; Easy- 

View Safety Cone; and the 
Specially designed to meet automated methods, a FRENCH single or multiple many other engineering 
press setup eliminates manual handling; boosts product quality and delivers refinements which en- 


: able FRENCH users fo set 
top-speed performance at lowest possible cost-per-ton. spectacular new profit re- 
cords with the most effi- 
cient rendering press on 
the market today. 
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See FRENCH first for the finest in all types of rendering equipment! 











THE FRENCH OIL MILL MACHINERY CO. PIQUA, OHIO—U. S. A. 





PRINTED CELLOPHANE 
IN ROLLS OR SHEETS 
for the Meat Industry 








Mid-West specializes 
in printed cellophane 
specialties—your de- 
sign faithfully repro- 
duced, or we'll pre- 
pare a design for you. 
No quantity too small 
or too large. 


Economical prices, fast service - Write today 


MID-WEST WAX PAPER CO. 
FT. MADISON 11, IOWA 








THE NATIONAL PROVISIONER, FEBRUARY 25, 196! 





BOSS } CHOP-CUT INCREASES YOUR PROFIT-POTENTIAL 


thru new operating efficiency and expanded capacity 





in relation to bowl size, power consumption and 

time cycle. It produces the juicier, more flavorful 
sausage preferred by today’s critical consumer. See 
the BOSS J CHOP e CUT in operation. Write to us 

for list of satisfied users in your own area. Cold facts 
wil, convince you that you can’t buy better than BOSS! 


—the sausage meat chopper 
of patented “Knife-Safe” design! 





Patented design holds knife securely 
on shaft at any speed. Grind the nub 
when you sharpen knife and main- 
tain accurate knife-bowl clearance. 











“BUTCHERS SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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566 PAGES OF 


PURCHASING INFORMATION? 


IN THE 1961 
PURCHASING GUIDE 
THE “YELLOW PAGES” 
OF THE MEAT INDUSTRY 













Your GUIDE Includes 


The “Yellow Pages” of the Meat 
Industry—a Complete Directory 
of Classified buying Information, 
with an alphabetical 8-page 
Subject Index for speedy refer- 
ence to Product Heads. 


N 


esses ot 


Over 200 pages of Catalogs 
giving detailed information on 
Products of Leading Suppliers 
to the Meat Manufacturing In- 











dustry. 
Refer to the “Yellow Pages” of the Meat Industry following them present additional product in- 
to determine who supplies the item you want. formation in the various plant sections of the 


Purchasing Guide. Such information will help 
you make your purchasing decisions quickly 
and surely. 


You will find virtually every one of the 2400 or 


more items you might use. 


The suppliers with bold face listings and a code Tell your suppliers how the Guide helps you. 


USE YOUR PURCHASING GUIDE TO SAVE TIME 


THE PURCHASING GUIDE FOR THE MEAT INDUSTRY 
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MARK 1V 


BEEF LOADING SYSTEM 


CAN SAVE MORE THAN 
‘10,000 : 
Y | YEAR 

AT EACH LOADING STATION! 


MARK IV BEEF 


LOADER 





This low cost unit 
starts your 
MARK IV system . . . quickly installed 
on your present overhead rail system 
... locks into position at any loading 
station . . . delivers beef loads automat- 
ically to exact pre-set shoulder height 
for faster, safer floor level pick up. No 
more clumsy step platforms or hazard- 
ous “poling.” Also used for loading UP 
to overhead rail... or lowering beef from 
high rail to low rail in refrigeration 
rooms. 


. gives more 
ease and speed by 
taking overhead beef drop directly into 
specially designed bucket . . . raised or 
lowered on hydraulic lift .. . moving the 
heaviest loads quickly into hook-up posi- 
tion. Used with the Beef Loader, your 
Beef Buggys can result in more than 
$10,000 savings each year ... at each 
loading station! Beef Buggys are also 
available for unloading operations. 





ELIMINATE 
DOWN BEEF! 


MARK IV Clip-lok 


The low cost, 
light weight 
nylon plastic 
CLIP-LOK sur- 
passes all 
strength re- 
quirements... 
“locks” instead | 
of “hooks” ... 
making it im- 
possible for & 
beef loads to 
bounce off or 
tear out rib § 
sections... is @ 
easier cleaned § 
»». Never needs 
repairs. 
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Hind quarter lowers automatically . . . 


operator removes hook as second lugger 
shoulders easily at floor level. 


Side moves into Beef Loader on overhead 
rail . . . operator cuts away fore as first 
lugger shoulders load. 


Q ie \— & i 

Hind quarter lowers automatically and 
operator removes hook as second Beef 
Buggy takes load. (3 man team.) 


MARK IV EQUIPMENT PAYS FOR ITSELF 
IN LESS THAN 90 DAYS OPERATION! 


Let our systems engineer show you how MARK IV equipment can pay 
for itself in less than 90 days of regular operation using a 3-man team. 
A MARK IV automated system can save you thousands of man hours 
... lets you ‘HANG ON TO PROFIT” in your beef loading operations. 


MAIL COUPON NOW OR CALL HA 1-6011 


Making drop directly into Beef Buggys 
speeds up system. Fore is cut free... 
taken directly into hydraulic bucket. 


1 
Tested by , A. REICH & SONS @ 1414 WYOMING e KANSAS CITY, MO. 
exe oy § C— Please send me a copy of your illustrated brochure. 
Association of , (0 Please have your systems engineer contact me. 
Railroad Testing . 
Laboratories ©. © NAME. ccccccccccccscccssscccescsssessessssennee 
Approved by Meat 1% 
Inspection © COMPANY. ........./<..-....<:.....- 
Division of the | 
United States @ ADDRESS........ : 
Department of 3 
Agriculture. 1 MN cats sccrccis Uakiiessatsives soa BOB scicses STATE....... 
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MILPRINT BRINGS YOUR 
CUSTOMER ENTHUSIASM 
TO A BOIL 











a =] Past package failure 
inhibited the bright future once predicted for boil-in-the-pouch foods. Consumer accept: 
ance was lukewarm. But now—Milprint has the answer in KETTLE-REDI pouches! 


KETTLE-REDI pouches by Milprint are the first boil-in-pouches that not only won! 
delaminate even under temperature extremes from sub-zero to boiling, but remail 
unaffected by most chemical combinations, resist tearing and scuffing, and offer hig 
gloss reverse printing that’s locked in between the laminates. It can’t touch food; can! 
rub or flake off! 


In over 60 years of flexible packaging leadership, Milprint has consistently come 
MW with answers to tough technical problems like this one. One reason: Milprint researth 












and design experts draw on the widest variety of materials available anywhere—and are 
not obliged to favor any one. This means an ‘“‘open mind” approach to your packagitl 
=> problem—no “‘selling off the shelf,’’ but a custom-built package that meets your specif 


oOo ch Qaavnvowdorke bw Ooms = 42a aw on eS wos 


marketing needs at economical cost. Review your packaging on a regular schedule wit! 
Milprint to keep ahead of your competition. Start now—learn how... 


e 

Milprint, Inc., Milwaukee, Wis., Sales MILPRI NT PACKAGING GIVES YOUR PRODUC! 
offices and plants across the nation 3 x 
Kettve-Rep! is a Milprint trademark MA RKETI N G POWE \ 


*Milprint was given two merit achievement awards for KetrLEe-Rep! pouches in 1960, by National Flexible Packaging A 
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Whites of Their Eyes 


In disobeying the command given at the 
Battle of Breed’s Hill, and firing before we 
can determine whether the enemy lacks eyes 
and substance, as well as vision, we are im- 
pelled by the sense that the livestock-meat 
industry is endangered by proposals that are 
seeping through the corridors of the U. S. 
Department of Agriculture. 

Piecing together the boasts, the rumors and 
hints, and recognizing the influence of the 
Landis report on the new Administration, 
we are inclined to believe that the USDA 


| may be facing a so-called “functional” re- 
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organization that might emasculate worth- 
while agencies to the point where they would 
have no effective usefulness for agricultural 
producers, processors and consumers. 

We have no quarrel with the idea that sta- 
tistical and allied services of the USDA 
should be concentrated in one spot—the old 
BAE was an able agency—and we have 
reached the point where we think that argu- 
ments about the residence of regulatory pow- 
er under the Packer and Stockyards Act are 
pretty unproductive. 

We are deeply concerned, however, about 
the possible situation of the federal Meat In- 
spection Division under the reorganization 
proposals. From its inception in 1906 the 
service has served well the interests of pro- 
ducers, processors and consumers. The Di- 
vision’s regulation has never been punitive; 
it has been honest and effective and has con- 
tributed much to agriculture and the nation. 
In its daily work the regulatory elements of 
establishing desirable plant conditions and 
practices, and seeing that meat wholesome- 
ness is achieved, have been intimately re- 
lated to livestock field findings and research 
effort of the Department. In this connection 
we should only have to ask: How would an 
arbitrary super-police agency envisioned by 
some deal with interlocked problems of pro- 
duction-processing-consumption such as ad- 
ditives and pesticide residues? 

We can see no gain for anyone in tearing 
this fabric of livestock-meat-industry coop- 
eration and coordination to bits. 

We hope that livestock producers and feed- 
ers, the slaughterers and processors, the 
packinghouse labor unions and the few con- 
sumers aware of the crisis will tell Secretary 
of Agriculture Orville Freeman that this is 
the wrong road to travel. 
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News and Views 





Plans Of the Packers and Stockyards Division, U. S. Depart- 


ment of Agriculture, to strengthen further its enforcement of 
the Packers and Stockyards Act in the fields of both livestock 
procurement and meat merchandising were outlined by How- 
ard J. Doggett, Division director, last weekend at the 15th 
annual meeting of the Western States Meat Packers Associa- 
tion in San Francisco. Noting that it will take some time to 
provide the protection contemplated by the Act because of 
the need to train competent personnel, Doggett promised that 
“a sincere effort will be made to provide an adequate staff 
and funds to attain this goal.” He continued: 

“We hope to improve our operations in this field so that, 
within the next six months, we will be able to handle com- 
plaints on a more current basis. Included in this is a plan 
to open a subdistrict office in northern California if funds 
are available. This may involve some changes in our investi- 
gative procedures. Greater use will be made of policy state- 
ments and interpretations to help packers avoid violations. 
Special reports will be resorted to more frequently. Failure 
to maintain complete and adequate records will be prosecuted 
vigorously because it prevents effective and efficient enforce- 
ment of the Act.” Doggett said that P&S officials will con- 
tinue to consult with the industry and seek its assistance in 
the elimination of all practices that prevent attainment of 
the goal of maintaining competition and preserving free en- 
terprise. (In a decision upholding a USDA order forbidding 
Wilson & Co., Inc., to undercut competitors’ prices to hotels 
in the San Francisco area, the U. S. Court of Appeals for the 
Seventh Circuit, Chicago, this week said the Packers and 
Stockyards Act is broader than the laws enforced by the 
Federal Trade Commission and it is not necessary under the 
P&S Act to prove injury to competition or related effects.) 

Paul Blackman of Acme Meat Co., Los Angeles, was elected 
chairman of the WSMPA board of directors, succeeding Glenn 
Taylor of Modesto Meat Co., Modesto, Cal. Full coverage of 
the convention will appear in next week’s Provisioner. 


Campaigns For more adequate state meat inspection have 


been advanced in at least three more states. Members of the 
new Wisconsin Independent Meat Packers Association, formed 
late last week at New London, approved mandatory state 
inspection as a goal but agreed that proposed legislation 
should be strengthened and the program should be financed 
by the state. Gary Bernegger of Quality Packing House, Inc., 
New London, was named temporary secretary of an eight- 
man committee that will work out details for incorporating 
the new association. In Lansing, Mich., the Michigan Meat 
Packers and Frozen Food Lockers Association called for a 
state-paid, mandatory inspection program in a report em- 
phasizing that the lack of a uniform program is a handicap 
to the state’s meat and livestock industry, which employs 
575,000 workers. Association president Charles V. Watson of 
Vogt Packing Co., Flint, said the current inspection systems 
in some Michigan cities and counties present “a maze of con- 
fusion and varying rules.” In Pennsylvania, Gov. David L. 
Lawrence has asked the general assembly for an additional 
$53,374 to provide more adequate inspection of small meat 
handling establishments. He also is seeking a stronger pro- 
gressive system of fines for Meat Hygiene Law violations. 


Another Additivies tagging bill (Intro. 2030) has been in- 


troduced in the New York Assembly by Albert K. Hausbeck 
of Buffalo. The measure provides that no meat, cattle or 
poultry shall be sold or kept or exposed for sale in New York 
unless it bears a tag listing every kind of feed or additive fed 
to the animal and stating that none of the chemicals is capable 
of producing cancer. A similar bill died last year. 
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SAN JUAN boys play ball on beach below old city wall. 


and from the rest of the United States have pooled 
their capital, their drive, their technical knowledge 
and their good will to provide a better meat supply and 
more prosperous animal agriculture for the consumers 
and producers of Puerto Rico. 
With the formal opening of the plant of Empacadora 
Puertorriquena de Carnes, Inc. (Puerto Rico Meat Pack- 
ing Co.) at Caguas on January 15, a five-year dream of 


‘ ie CITIZENS from Arkansas, from Puerto Rico 





AMERICAN, Puerto Rico Commonwealth and PRIMCO 
flags rise to the top of their masts at the ceremony 
opening the plant of Puerto Rico Meat Packing Co. 
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Chris Finkbeiner, president of PRIMCO and the Little 
Rock Packing Co., of Puerto Rico’s Governor Luis 
Munoz Marin, and of Teodoro Moscoso, Administrator 
of the Economic Development Administration (Fomento) 
became reality. 

A little unbelievable—like some of the other ventures 
by which “Operation Bootstrap” (Fomento) has brought 
industry, trade, service and tourist business to the island 
to lift the economy and the Puerto Ricans’ standard of 
living—PRIMCO is unique in concept and in actuality. 

As it shoulders its way bravely into a green and rugged 
hill, the $3,000,000 packinghouse is a monument to the 
vision, determination and careful planning of practical 
meat men, Puerto Rican and U. S. officials, economists, 
architects and engineers, livestock experts, investors, 
bankers and many others. 

Five years ago Chris Finkbeiner was asked to come to 
the Caribbean island to study the possibility of establish- 
ing a modern meat plant there. Officials of the common- 
wealth government wanted to achieve two things: 1) To 
furnish Puerto Rico’s teeming population with more 
and better home-grown food (protein), and 2) To reduce 


been growing since World War II. 

Another important objective was to achieve greater 
diversification in the island’s agriculture. Sugar cane 
has been a major crop for centuries, but it is hoped 
that production of cattle, hogs and broilers will bring 
about a better balance in farming. Feed manufacturing 
is one of the industries being built up under the Fo- 
mento program which will also aid in expansion of 
animal and poultry production. 

The demand and supply situation that he found, as 
well as the financial support, tax and other advantages 
proffered by the Puerto Rican government, convinced 
Finkbeiner that he should lead such an enterprise and 
he persuaded his brothers, other Arkansans and a num- 


imports of meat (and the flight of dollars) which had . 


ber of U. S. and Puerto Rican investors to join him. Up “a 


to the present the Puerto Rican government has in- 
vested about $2,225,000 in the plant site, buildings and 
equipment while the stockholders have ventured con- 
siderably over one-half million. 

In the five-year campaign to set up the project and 
build the plant, active roles have been played by Bruce 
Edenton, advisor for food distribution to EDA and a 


THE NATIONAL PROVISIONER, FEBRUARY 25, 1961 











aoe 
a saa ee / ee eS 
am 


- 

















‘ 


ss *. eI® 


bo | 



















Ss 


ittle 
Luis 
rator 
nto) 


tures 
yught 
sland 
rd of 
ality. 
igged 
o the 
ctical 
mists, 
stors, 


me to 
blish- 
mon- 
1) To 
more 
educe 
h had 


reater 
> cane 
hoped 
bring 
‘turing 
1e Fo- 
ion of 


ind, as 
intages 
vinced 
se and 
1, num- 
im. Up 
las in- 
igs and 
d con- 


ect and 
y Bruce 
and a 


25, 1961 






we 


Wei a” Se 


vice president of PRIMCO; Herberto Alonso, assist- 
ant to the Governor; Gasper Roca, jr., president of 
Puerto Rico Development Corporation; Secretary of 
Agriculture Luis Rivera Santos, and Secretary of State 
Roberto Sanchez Vilella. 

The project also was aided by Rafael Fabregas, for- 
merly an official of PRIDCO, and now a partner in 
the accounting firm of Peat, Marwick and Mitchell of 
San Juan. 

Admitting that neither he nor Dr. Horace Thompson, 
former president of Arkansas A. & M. College (who 
has been studying Puerto Rican animal agriculture for 
PRIMCO and the island government), would describe 
the livestock supply as most ideal in quantity or quali- 
by, Finkbeiner says: 

“We—EDA and PRIMCO—had a choice: 1) En- 
courage the buildup of animal agriculture by offering 
hope that there might be a market for more and better 
animals some day or, 2) Set up a market (meat plant) 
as concrete encouragement for immediate livestock 
improvement and expansion. We decided to choose the 
latter course. 

“On the demand side, we saw that manifold expansion 
of supermarkets by mainland and other firms, the in- 
creasing incomes of the people and their growing ap- 
preciation of meat foods should provide us with a 
healthy market for our products.” 

PLANNING: According to Food Management, Inc., 
Cincinnati, the organization that planned and designed 
the plant and much of the overall operation, the most 
outstanding feature of the undertaking is the depth of 
industrial management and engineering techniques 
utilized. The basic aim was to design a full line packing 
plant fulfilling all requirements for federal inspection 
and, above all, to be profitable. 

A “feasibility survey report” was drawn up following 
study of the livestock available, possibie markets, sal- 
able products, various plant sites and the competitive 
situation, and the report was discussed with the pros- 
pective operators before they started making large ex- 
penditures. 

The plant was designed for slaughtering 30 cattle, 
60 hogs and 30 calves per hour (the latter two species 
not simultaneously) as well as 1,500 fowls per hour. 
Hogs can be cut at the rate of 60 per hour and weekly 
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YOUNG Puerto Ricans have American taste for hot 
dogs, as well as a keen appreciation of ‘‘basebol.’’ 


capacity of sausage and smoked meats is 150,000 lbs. 
and 100,000 lbs. respectively. Facilities for edible and 
inedible rendering were designed to handle the plant’s 
full output of livestock and poultry by-product ma- 
terial. 

Food Management established an overall flow pat- 
tern for the plant and future expansion possibilities 
were determined. As each individual department was 
designed, the most up-to-date equipment and methods 
were considered and some new methods were con- 





PRESIDENT Chris Finkbeiner of PRIMCO shakes hand 
of Puerto Rico Secretary of State and Acting Governor 
Roberto Sanchez Vilella at formal opening of plant. 
The Sunday ceremony in a palm-leaf-sheltered enclo- 
sure outside the plant drew thousands of friendly 
and curious Puerto Rican men,. women and children. 
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ceived. Employing data on motion and time study, syn- 
' thetic line balances were set up for each department to 
| insure efficient use of labor and each department was 
correlated with the others to fit into the overall flow 


pattern. Production rate for cattle is 1.5 head per man 
per hour, including head boning, paunch and offal work- 


up and cooler work. 

With the labor needed to run the plant determined, 
and using standard data on various operating costs, Food 
Management was able to give PRIMCO projected profit 
and loss statements. 

A job evaluation manual was written so that PRIMCO 
management could intelligently set up labor rates in 
proper step with local wage scales. 


There were several unique aspects in the development 


of the working force for the new firm. Most of the ex- 











INITIAL defeathering (top) and eviscerating rooms 
for dressing poultry are shown in these pictures. Ma- 
chine in foreground at bottom is for packing giblets. 


| ecutives, foremen, plant and office workers and salesmen 
; were found in Puerto Rico and some of these were un- 
| familiar with modern meat plant operations. Over a 
| considerable period of time a number of these employes 
/ were transported to the Little Rock Packing Co. plant in 
| Arkansas for training and an opportunity to work with 
» the kind of machinery and methods to be used in the 
| new plant. The plant payroll is 150 and will reach 250 
. with full production. 

Training has been given the organization’s sales force 
_ by Fred Sharpe, sales training director for the National 
| Independent Meat Packers Association. 

_ Employes of the PRIMCO plant have been organized 
» as a local of the Amalgamated Meat Cutters and Butcher 
“Workmen (AFL-CIO) and Roy Scheurich, an official 

the union, attended the opening ceremonies. 
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CONSTRUCTION: The plant is of reinforced concrete 
construction and Styrofoam insulation is used through- 
out. Walls in all operating departments except inedible 
are terrazzo, an attractive and durable material which 
can be employed economically in Puerto Rico. Floors in 
heavy work areas are packinghouse brick. The structure 
is designed to withstand hurricane winds of 150 miles 
per hour. It is located on the outskirts of Caguas, about 





TOP: Mayor Werner Knoop of Little Rock, Ark., and 
Mayor Jose Rivera Rodriguez of Caguas, Puerto Rico, 
exchange greetings at a reception given by munici- 
pal officials of Caguas for the party of PRIMCO exec- 
utives, stockholders and others who flew to the island 
for the opening of the new meat plant. 

BOTTOM (left): Art Schnipper, assistant to the presi- 
dent of PRIMCO, and Lorenz Neuhoff, jr., president 
of Valleydale Packers, Inc., Salem, Va., were two of 
the mainlanders at the opening ceremony. 
BOTTOM (right): Ben Fineberg and Mrs. Fineberg, 
Fineberg Packing Co., Memphis, were among the 
guests who came from the continental United States. 


15 miles south of San Juan; many of the working force 
will live in the locality. Most operations are housed on 
the first level of the plant, but a second floor at the 
front contains general and private offices, dry storage 
space and a freezer. Cattle dressing operations, with the 
exception of stunning and bleeding, are carried out on a 
mezzanine floor at the rear of the structure. The three- 
stall truck loading dock lies along one side (see archi- 
tect’s exterior and plan on page 16) with the extension 
for poultry processing close by. 

The inedible rendering department and power plant 
are located in an open section. at the rear. Ham pumping, 
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space’ for curing (on rail cages) and the smoking and 
cooking room are lined up along the fourth side of the 
plant. A large refrigerated block (chilling, holding, proc- 
essing, packaging and shipping) is located in the center 
and toward the front of the structure. 

POULTRY: Poultry processing facilities are fully 
separated from the rest of the plant. The live birds are 
brought in at the rear of the structure and hung on the 
special chain on which they are dispatched and then 
moved through the scalder to go in succession to the 


FRONT to back are the hog gambrelling table, hydrau- 
lic dehairer and the scalding tub with pull-through. 


quill picker, feather picker, another scalder and feather 
picker, singer and carcass polisher. Passing into the next 
room, the carcasses are transferred to the eviscerating 
chain. Hearts and livers are handled at a table next to 
the rail and the giblets move down a subsidiary line for 
cleaning and final packing on a circular packing machine. 
Heads are removed and the carcasses are transferred to 
the adjoining poultry cooler where they go through Gor- 
don Johnson spin chill equipment (ice and water) for 
rapid reduction of temperature before packing. Finished 
packaged product is loaded on skids and trucked direct- 
ly onto the loading dock for shipment. 

Heads and inedible viscera are moved by a Moyno 
pump to the rendering department and the feathers are 
pumped in a water stream to the same area. 

Hogs are driven up a ramp into a Schermer hog lift 


MOVING TOP (dual pan) 21 '%-ft. viscera inspection 
table on the plant’s hog and small stock dressing floor. 
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(pages 17-18) where. they are stunned @ and then hoist- 
ed rapidly up a half level for sticking and bleeding Q. 
The sloping bleeding rail ends in a dropper which re- 
turns the carcasses to the scalding tub on the first floor, 
(Calves are hoisted to the same plane and handled over 
a parallel bleeding rail, but are returned to the first 
floor dressing room by means of a mechanical drop 
section of rail.) 

Hogs are pulled through the right-angle scalding tub 
© by a Richards-Wilcox chain arrangement to the Boss 
125-head-per-hour dehairer and are ejected on the 
gambrelling table @. The carcasses are carried by chain 
past the singeing and shaving stations ©, © and @ and 
through a washer to the eviscerating © and splitting © 
locations. A Boss moving viscera-head table is used for 
inspection. Following the final inspection, leaf pulling 
(for which the hogs are turned 180 degs.), neck scrub- 
bing and weighing the carcasses pass onto a common 


PRESIDENT Chris Finkbeiner enlists a little electronic aid to 
save his voice during a tour of the new packinghouse. 


rail on which hogs, cattle and calves are moved into the 
chill cooler. Hog and cattle rail turnarounds were made 
by Grove Research & Development Co. 

When calves are being run on this dressing floor they 
are dropped mechanically from the bleeding section 
above to the washing rail and then transferred to the 
chain which carries them through later operations. 

CENTRALIZED: Offal workup facilities for the three 
species are concentrated along one side of the first level 
dressing floor. To this location cattle offal, heads and 
paunches are chuted from the mezzanine above for 
trimming, washing, scalding, boning, splitting, etc. (19), 
(20) and (21). Hog and calf heads and offal are handled 
over the same facilities. Soft and hard material chutes 
from this area, and from the nearby inedible charging 
room, feed into the inedible rendering department. Edi- 
ble offal are accumulated on low-rail cages and then 
raised by a Globe lift rail section to the 11-ft dressing 
chain which carries them over the dressing floor scale 
to the cooler. A Le Fiell head splitter is used. 

Pig bags, condemned hog and calf viscera from the in- 
spection table, etc., are transported via Moyno pumps 
to the inedible department. 

Considerable time will be saved on the hog-small stock 
dressing floor, according to president Finkbeiner, be- 
cause of the location of a men’s toilet which can be 
entered from the room through a vestibule. 

Screw conveyors are used to carry killing fats and 
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chilled fats from the hog cut to a fat scale hopper and 
grinder in the lard room next to the hog dressing floor. 
The ground material is raised by an electric hoist to 
two Boss kettles with agitators. The kettle-rendered 
lard is settled and put through a Sparkler filter before 
being pumped to the packaging room. 

The hog cutting room is equipped with band and 
B & D scribe saws, Townsend skinners and other pow- 
er equipment and a side and subsidiary ham, picnic and 
belly tables. The cutting room feeds into a 35° F. trim- 
ming cooler, as does a companion beef boning room. 

CURING AND SAUSAGE: The curing department is 
unique in that almost all cuts are cured on rail cages. 
The cuts are brought into the long corridor-like 38° F. 
room from the trimming cooler. After the bellies have 
been injected, and the hams and picnics graded, pumped 
and stockinetted, they are hung on cages and moved 
down the main rail to one of the short right-angle 
spurs on which they are held during curing. The cages 
of cured product are pushed to the far end of the room 
where they enter the cooking and smoking area with 
four 6-cage Industrial Air Conditioning Systems houses, 
Jourdan cooker, MEPACO smoke generating equip- 
ment and Globe portable cook tanks. Processes here are 
monitored by Taylor instruments. Up to 10 air changes 
per minute can be provided in the fully automatic 
smokehouses. 

Pork and boneless beef for sausage go from the trim- 
mings.cooler into a compounding room where they are 
weighed and ground with a Boss grinder. The room is 
also equipped with a Rotocleaver for breaking down 
blocks of frozen meat and this unit is located near the 
discharge end of a chute originating in the freezer on 
the floor above. 

In the adjoining sausage manufacturing room meat is 
handled via Globe and St. John dump buckets, dollies 
and hoists to the Buffalo mixer, Cutmix chopper, ANCO 
emulsifying machine and St. John continuous stuffer. 
Chub packaging is being done with a Kartridg-Pak ma- 
chine and three Linker Machine units are used for small 
sausage. Caged product is moved from the room to the 
adjoining smokehouse area. 

Sausage can be showered in a large vestibule lying 
between the smokehouse room and the 38° F. sausage 
and smoked meat cooler. Over the same rail line bellies 
are transferred to the tempering cooler. 

PACKAGING: Both the bacon tempering and sau- 
sage-smoked meat coolers lie next to the packaging de- 
partment with its ANCO-Cashin bacon slicing line and 
Tux-Marathon bacon packaging machine; four Toledo 
check scales; three Ty-Peelers and line for packing bulk 
wieners; ANCO bacon press; Votator lard plasticizing 
equipment; Peters lard filling and packaging system, 
and the Cryovac vacuum packaging setup. 

Package designs and brand names were developed for 
easy identification by English and Spanish-speaking 
consumers. The extent to which packaging will be em- 
ployed by PRIMCO will depend on the degree of ac- 
ceptance by the firm’s island customers. 

Two doors from the packaging room open into the 
40° F. shipping cooler where beef from the nearby hold- 
ing cooler is assembled. Quarters and boxed product 
are moved forward into the three-stall 50° F. truck dock 
where orders from the poultry cooler are also assem- 
bled. Rail height in the shipping cooler is 7 ft. 2 in. 

BEEF: Cattle are stunned in a pen of two-head ca- 
pacity on the first floor and are shackled and stuck 
there ©. The heads are ® and © removed, dehorned, 
washed and put on a special Richards Wilcox conveyor 
which carries them up to the cattle dressing section on 
the mezzanine (see top pages 17 & 18) where they are 
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MECHANICAL raise section of rail (upper left in photo) 
by which cattle carcasses are lifted from first floor 
bleeding area to rail on the mezzanine dressing level. 





LOOKING down the mezzanine floor beef dressing de- 
partment from the visitors’ balcony. PRIMCO intends to 
carry on a campaign of educating school children and 
consumers of the island to the importance of sanita- 
tion and inspection in processing of meat products. 


[a 


wana! 





BEEF CARCASS is lowered on drop rail segment at upper 
right for evisceration before going to splitter (center). 
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carried along parallel with the line of carcass flow un- 
til they reach a head truck. Here they are inspected 
and subsequently dropped down either the “passed” or 
condemned chute. 

After being pushed from the bleeding area the car- 


HIGH-SPEED blower units in the carcass chill section of the 
large dual-purpose cooler are visible in back of visitors. 


casses are lifted by a Boss hydraulic raise segment of rail 
to 13 ft. above the mezzanine floor and are transferred 
@ to trolley hooks. The cattle are moved through the 
rest of the dressing operations on a gravity rail. 

At certain locations the carcasses are rotated 180 degs. 
on a segment of rail. Rotation takes place © for open- 
ing and removing bags or pizzles and skinning inside 
rounds; the carcass is then re-turned for skinning the 
outside rounds and bung dropping ©. After the flanks 
have been skinned and cleared and the belly and bris- 
ket rimmed with air-powered skinning knives @, ® 
and @® the carcass is turned 180 degs. for pulling the 
tail and rumping ©. 

Re-turning the carcass 180 degs. places it in position 
for hide pulling with the Boss stationary Excoriator. At 
the next stop the low and high back sections are 
cleared @ and the hide is dropped. After the brisket has 
been sawed ®, weasand tied, etc., the carcass is moved 
to a MEPACO drop section of rail on which it is low- 
ered for removal of the viscera (13). 

The hydraulic splitting platform is located at the end 
of the mezzanine floor and here the carcasses are spread 
mechanically as the sides are sawed apart (14). Scribing 
(15) is the last operation performed on the mezzanine and 
the sides are then lowered on a drop section of rail to 
the Boss shower section (manual control of water from 
heads) of the first floor hog-small stock dressing area. 
The sides are shrouded from a high-low platform (16) 
and (17) and go over the scale (18) into the chill cooler. 

REFRIGERATED SPACE: The 134 ft. x 48 ft. 33° F 


cooler is unique in several respects. It is employed for 


chilling cattle, hog and calf carcasses and for holding 
them after chilling. The forward (entry) section of the 
cooler is refrigerated by York floor unit coolers furnish- 
ing high-velocity cold air (offal also is chilled here on 
cages). The storage section of the room is cooled by na- 
tural circulation from overhead fin coils. The cooler has 
three exits: the one for carcass beef and calves has a 
drop section of rail (for quartering) and a 180-deg. turn- 
around and feeds over a scale to the refrigerated ship- 
ping cooler and loading dock; the second serves the 
50° F. hog cutting room and the third leads over a 
scale to the 50° F. beef boning room. 

The plant's York refrigeration system uses liquid 
ammonia recirculation with automatic hot gas defrost- 
ing. The regular system is supplemented by an emer- 
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TOP: Sausage room contains most up-to-date equipment — 
for cutting, emulsifying, stuffing and moving the meat and ~ 
for producing link and chub products. BOTTOM: Four six- 
cage smokehouses, instrument board and movable cook- 
ing vats can be seen in the Provisioner photograph. — 


gency diesel-driven compressor in tandem with an elec- 
trical generator. This setup can take care of the plant's 
freezer and cooler loads while providing power for © 
emergency use should a hurricane or some other acci- 
dent disrupt service from the public utility. : 

Jamison cold storage doors are used to close all of § 
the plant’s coolers. 

INEDIBLE: The airy and well-lighted inedible ren- 
dering department is equipped with conveyors, pumps, 
lifts and other equipment for semi-automatic two-man 
operation. The two 8,000-lb. Globe cookers and one 
blood dryer handle the feathers and poultry offal as 





COOKERS and percolators in rendering department. 
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NOW...a down-to-earth 


app roach to 


uniformity ! 


COMING— MARCH 11"! 











MAIL COUPON FOR IMMEDIATE SHIPMENT 








A new concept 
in paint 


technology... A SICCATIVE WATER-BASED 
COOLER PAINT! 


ae i 


THIS MEANS — 


e INSULATION STAYS DRY — PAINT STAYS ON! 


| © PAINT PENETRATES PORES & FIBRES - 
ACTUALLY BECOMES PART OF WALL! 


Plant tests prove that old style cooler paints trap 
condensation in the wall, not out — insulation be- 
comes soggy — water blisters form under paint 
layer — paint flakes off. 

PADCO Reefer Paint is a water based plastic latex 
that allows moisture to escape from wall interior. 
No water build-up in wall. Completely odorless. 
Can be applied at cooler temperatures on wood or 
masonry. Dries in one hour fo a permanent wash- 
able finish. Fungus resistant. 






1 Gallon — $7.88 


PLANT TESTED- PROVEN [Eexetmactra 


55 Gallons — $7.64 a gallon 


($1.00 a gallon discount on 
100 gallons or more) Less 
than 100 gallons — f.o.b. 
Rochester, N. H. 

100 gallons or more — f.0.b. 
Phila., Pa.; Chicago, Ill.; 
St. Louis, Mo.; Greensboro, 
N.C.; Dallas, Texas; Oak- 
land, Calif. 


. ~s PADCO 
Pp aint (—.. 














ee ee ORS Sees as 
PACKERS DEVELOPMENT CORP. DEPT. Pl, ROCHESTER, N.H. 
| Gentlemen: i 
1 Please ship at once [] one gallon; [] five gallons; []............gallons; | 
\ of PADCO Reefer Paint, priced as advertised. Please bill me later. 
y 1 
| COMPANY: ........ | 
| 1 
1 ADDRESS: . ' 
| ! 
| CITY: STATE: 
. Freight charges 1 
I NAME: . een extra. 1 
EEE ee ee Te ee te ee a eee af 


PACKERS DEVELOPMENT CORPORATION rochester, N.H. 


THE NATIONAL PROVISIONER, FEBRUARY 25, 1961 


















well as soft and Diamond-hogged 
inedible from the packinghouse. 
Drained rendered material is 
dumped from the percolators and 
carried by Dupps conveyors to the 
Anderson Expeller. Pressed meat 
scraps are stored in two tanks from 
which the material is fed into a 
Jeffrey crusher and goes thence to 
the cyclone and bagging station. 
Broken-down feathers may be mixed 
and utilized in several ways. 

The department also houses a Gy- 
roset open type vibrating screen 
which is used for dewatering paunch 
manure. 

The plant has its own deep wells. 
A $180,000 sewage plant (200,000 
gals. per day) is capable of handling 
all plant waste. Sewage is passed 
over a North rotary screen for re- 
moval of solids and through a grease 
trap. The waste then goes through 
three clarifiers, two trickling filters 
and a chlorinator. Sludge from the 
second and third clarifiers is recir- 
culated to the first and the concen- 
trated material finally goes to a 
digester. Yeoman equipment was 
used in the plant which was designed 
by Hart Industrial Sale Co. and Food 
Management. 

The plant is exceptionally well 
equipped with scales to measure the 
flow of product through processes 
and departments. These rail, floor 
and other major scales were furn- 
ished by Fairbanks Morse. 

STAFF: Officers of the Puerto 
Rico Meat Packing Company are: 

Chris Finkbeiner, president; Bruce 
Edenton and Robert Goff, vice presi- 
dents; Edward W. Olszewski, exec- 
utive vice president and general 
manager; Tony LeBron, vice presi- 
dent in charge of finance; W. Wayne 
Nelson, director of sales; Richard C. 
Orsina, controller; W. H. Rooney, 
plant superintendent; Pete Nevarra, 
assistant sales manager; Art Schnip- 
per, assistant to the president; Lucila 
Toro, executive secretary; Osvaldi 
Morelli, cost accountant; Charles 
Everson, foreman of sausage kitchen; 
Layton Revel, superintendent of 
poultry plant; Ismael Miranda, live- 
stock buyer; Horace E. Thompson, 
advisor to Fomento; W. R. Carroll, 
coordinator of meat packing projects, 

and Marcos Morales, office manager. 

For the opening and other cere- 
monies 75 executives and stockhold- 
ers of PRIMCO, meat packers, bank- 
ers, editors and others were flown 
from Little Rock, Ark., to San Juan, 
and returned to the continent a week 
later. The group included Lorenz 
Neuhoff and Mrs. Neuhoff, Valley- 
dale Packers, Inc., Salem, Va.; The- 
odore Broecker and Mrs. Broecker, 

[Continued on page 40] 
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Meat Merchandising Parade 








Pictorial and news review of recent developments in 
the field of merchandising meat and allied products. 





-, Longon 
, flavor 


Swilts 


b Premium 


SLICED 
MEATS 











THIRD GRAND award (bronze medal) was won by Swift & Company poster in 
29th annual competition of outdoor advertising art sponsored by Art Directors 
Club of Chicago. McCann-Erickson, Inc., is the advertising agency; Robert 


Korapp, artist, 





DESIRING MORE visibility and a 
completely sealed unit, Peschke 
Packing Co., Inc., of Detroit and 
lonia, Mich., recently chose above 
bacon board overwrap package. Set 
off with colorful printing, fold-over 
board is wrapped in Du Pont's ‘‘K’’ 
cellophane, type 201. Peschke gen- 
eral manager Truman Cerney says 
film provides neat, snug wrap on 
high-speed packaging equipment. 
Sales have risen since adoption. 





and James Sherman, 





art director, for the Swift entry. 


SLICED ROAST beef and gravy of Ex- 
celsior Food Products, Inc., New York, 
has new package designed in con- 
junction with Weyerhaeuser Co., St. 
Louis. Convenience item is ready to 
serve after 4 min. heating in foil. 


“NOW DOGS can eat as well as 
people do,’’ actor Tudor Owen tells 
Scottish terrier in kickoff ad for most 
extensive advertising program ever 
undertaken for Red Heart dog food 
of John Morrell & Co., Chicago. Pro- 
gram, which will emphasize certifica- 
tion that one can of Red Heart con- 
tains all the nutrients of complete 
steak dinner, will be launched with 
ads and television commercials featur- 
ing ‘Scotty’ watching Owen enjoy 
steak in Scottish restaurant. Subse- 
quent ads will feature scenes at Eng- 
lish, French and German restaurants. 


PEEK-FLAP on new  freezer-case 
package for buttered beef steaks of 
Armour and Company, Chicago, ena- 
bles shopper to view contents. Meat 
is protected with transparent film. 
Similar package is being used for Ar- 
mour Star chopped beef steaks. 
Bend-back flap on front of red and 





ue 


white waxed chipboard carton coin- | 


cides with the product illustration. 





GREEN AND BLACK are dominant 
colors in new Mullinix ‘‘Peek-A-Boo” 
package (bottom) designed for 
Dairy brand bacon of Geo. A. Hor- 
mel & Co., Austin, Minn., by West- 
ern-Waxide division, Crown Zeller- 
bach Corp., located in San Francisco. 





INDIVIDUAL foil-paper bags for hot 
dogs of Jesse Jones Sausage Co., 
Raleigh, N. C., .make life easier for 
vendors at sporting events since 
franks can be packed before game 
time. Milprint, Inc., Milwaukee, sup- 
plies the firm's red and white bags. 
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TO 
CLEAR 
THE 
AIR 


A SMOKE-LESS 
FUME-LESS 
BACON CARTONING 
MACHINE 








SMOKE-LESS, FUME-LESS 
BACGN CARTONING MACHINE 
Utilizing a completely new sealing method, the 
CCA Bacon Cartoner eliminates smoke and fumes. 
Waxed flaps are prepared for glue application 
before loading by a unique method of localized 
impregnation without direct contact. This 
method properly prepares only those surfaces to 
be glued, thus retaining all other protective 
characteristics of the wax as well as the exterior 
package appearance. The hot melt adhesive, 
sandwiched between the flaps, sets quickly at room 
temperature to provide a fibre tearing bond without 
refrigeration. No direct heat is applied to the 
carton during or after product insertion. The 
result of these innovations is a cleaner packaging 
process which assures better product handling 
and preservation. 


OTHER SPECIAL FEATURES 


1. Inclined carton hopper for maximum supply, 
adjustable to the size range for ¥2-pound, 

1-pound and 2-pound bacon cartons. 

2. Double feed hoppers available to provide 
uninterrupted selection and packaging of two grades 
or brands of bacon in the same size carton. 

3. Positive vacuum controlled feed system. 

4. Expanded carton opening at load station. 

5. Unique press pack system of assuring consistent 
package uniformity and squareness for accurate 

end seals, improved stacking and display qualities. 
6. The careful use of stainless steel, chrome plating 
and zinc plating combined with totally enclosed 
motors and Sealtite waterproof wiring guarantees 
safe cleaning ease. 


PUSH-BUTTON EFFICIENCY 


Convenient location of push-button panel permits 
complete operator control of main drive, packing 
system and gluing stations. Independent vacuum 
feed system permits interrupted carton feed as supply 
varies, without delaying completion of filled cartons. 








CONTAINER CORPORATION’S CREATIVE SERVICES 


r + nm 
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CONTAINER CORPORATION OF AMERICA - CHICAGO 3, ILLINOIS 























CCA BACON CARTONER SPECIFICATIONS 
sPEED: Variable speed drive is provided, which permits 
ready adjustment from 18-45 CPM. 
ADJusTABILITY: The standard range of adjustability is: 
length of opening — 4%4-742” 
width of opening —%-1” 
length of carton —9-1142” j 
The machine is capable of other size 4 
ranges that can be provided upon request. 
size: 30” x 13/7” 
Power: Three (3) totally enclosed motors are supplied: 
a. % H.P. Main drive | 
b. ¥% H.P. Vacuum pump 
c. ¥% H.P. Glue pump 
Heaters: Ten (10) 350 watt units (3 for each glue pot plus 2 
in each wax impregnation unit ). To connect machine, only 
a single 3 phase 220 or 440 volt line is required. | 
SHIPPING WEIGHT: Approximately 2,400 Ibs., crated. Machine can 
be shipped in two sections, 8’4” and 5/3” long. bi 
FRAME: Zinc plated welded channel iron. ? 
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vor; a review on chilling, freez- 

ing and prepackaging of beef; a 

4 few thoughts on enzyme inactivation 

” and irradiation, and the presenta- 

tion of a technique for estimating 

the composition of the edible portion 

of beef carcasses are highlights of 

this month’s review of current re- 
search activities. 

The most popular research subject 
of current interest appears to be the 
nature of meat flavor, as evidenced 
by the fact that five papers were 
published simultaneously on _ this 
important attribute of meat. 

Yueh and Strong (J. Ag. Food 
Chem. 8: 491, 1960) of Wisconsin 
reported that the volatile fraction 
obtained upon boiling lean beef con- 
tained hydrogen sulfide, ammonia, 
acetaldehyde, acetone and diacetyl. 
In addition, they tentatively identi- 
fied formic, acetic, proprionic, buty- 
ric and isobutyric acids and dime- 

| thyl sulfide. 

On the other hand, Kramlich and 
Pearson (Food Res. 25: 712, 1960) 
identified carbon dioxide, methyl 
mercaptan, acetone and acetalde- 
hyde, while they tentatively identi- 
fied methyl sulfide and water. Al- 
though there is not an exact agree- 
ment between the two reports, the 
use of different conditions for isola- 
tion and collection and different 
methods of identification easily can 
explain the apparent discrepancies. 

FAT AND LEAN: Two of the 
papers reported on the relative con- 
tributions of fat and lean to meat 
flavor. Hofstrand and Jacobson 
(Food Res. 25: 706, 1960) submitted 
mutton broths varying in fat content 
to a trained taste panel in a series 
e paired comparisons to ascertain 


| = EVERAL papers on meat fla- 


the role of fat. 

The absence or amount of fat did 
not affect the taste significantly, yet 
there were indications that fat may 
contribute to the aroma of the 
broths. The flavor components in the 
fat were volatilized easily by heat, 
were soluble in cold water and could 
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be removed partially by use of acti- 
vated carbon. 

The other paper dealing with fla- 
vor of fat and lean was by Hornstein 
and Crowe (J.Ag. Food Chem. 8: 
494, 1960) of the U. S. Depart- 
ment of Agriculture. They reported 
that upon heating the freeze-dried 
water extracts from lean beef and 
pork, the same aroma was developed 
by both kinds of meat. Furthermore, 
the same chemical constituents were 
isolated from the two extracts. 

The researchers concluded that 
the flavor precursors in lean meat 
are low molecular weight dialyzable 
(subject to passage through a semi- 
permeable membrane) compounds. 
On the other hand, they reported 
that the fat from beef and pork pro- 
duced different aromas on heating, 
which appeared to be responsible for 
the characteristic differences in fla- 
vor and aroma for beef and pork. 

Although the results reported in 
the two papers are not entirely re- 
concilable in the light of present 
knowledge, the effect of fat upon 
aroma appears to be established. 
This concept would suggest that var- 
ious types of meat flavors can be 
produced by altering the composi- 
tion of the fatty acids and carbonyl 
compounds. 

The other flavor paper by Batzer 
et al. of the American Meat Institute 
Foundation (J. Ag. Food Chem. 8: 
498, 1960) uses an entirely different 
approach to the problem. Separation 
of the flavor components involved 
fractionation into water soluble and 
water insoluble portions. 

A dialysate (the material that 
passes through a membrane) of a 
water extract from raw ground beef 
was freeze-dried and heated under 
different conditions. Heating with 
fat produced an aroma similar to 
broiled steak, whereas boiling in 
water produced a “beef broth-like” 
odor. The freeze-dried material was 
subjected to column  chromatog- 
raphy and gel filtration and sepa- 
rated into peptides (simple protein 














A.M. PEARSON of the meat laboratory, Michigan 
State University, presents the fifteenth in a series 
of monthly reviews of reports on current research 
in the field of meat and allied products. 


derivatives), 
phosphates. 

Identification has not been com- 
pleted, but the evidence indicates 
that the lean meat flavor compo- 
nents are relatively simple, water- 
soluble compounds. The difference 
in flavor due to the nature of the 
heating medium (fat versus water) 
is also of academic interest and con- 
firms the layman’s observation of 
flavor differences as being associ- 
ated with methods of cookery. 

SPRAY RESIDUES: A study of 
the residues in meat and milk fol- 
lowing application of insecticides to 
livestock has been reported (J. Ag. 
Food Chem. 8: 439, 1960) by USDA 
investigators. 

Residue studies indicate that 
spraying with the usual chlorinated 
hydrocarbon insecticides requires an 
8- to 12-week interval for complete 
elimination of the contaminant from 
the meat. Thus, spraying of live- 
stock within three months of the 
time of slaughter should be dis- 
couraged, and slaughtering of ani- 
mals immediately following spraying 
could result in specific action by the 
Food and Drug Administration. 

A timely review on chilling, freez- 
ing and prepackaging of beef by 
Dr. R. A. Howard summarizes the 
results of research by the Division 
of Food Preservation and Transport, 
Commonwealth Scientific and Indus- 
trial Research Organization, Cannon 
Hill, Queensland, Australia, (C.S.I. 
R.O. Food Preservation Quarterly, 
20 (1): 2, 1960). 

He reported that good quality 
fresh beef can be delivered to Great 
Britain successfully by using a con- 
trolled atmosphere of 10 per cent 


carbohydrates and 


_ carbon dioxide and a holding tem- 


perature of 30° F. if shipping time 
is held to 40 days or less. Dr. How- 
ard suggests that further extension 
of the storage period could be 
achieved by reducing the amount of 
initial microbial contamination of the 
beef carcass. 

Since most of the contamination 
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| comes from the hide, laboratory ex- 
| periments on disinfecting the animal 
before slaughter currently are being 
carried out in Australia. Most chilled 
beef carcasses produced under san- 
itary conditions now have about 
10,000 to 50,000 organisms per sq. in. 
of surface, but a reduction to 1,000 to 


you're just minutes away from Naturally* 
Tenderized sausage casings with 


» 4 
SAUSASE 


*Sausase is a powdered vegetable enzyme, pure and 
perfect. Inexpensive and easy to use, Sausase can 
tenderize the toughest hog or sheep casing in just 
minutes, and is MID approved. Write for full details 
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what does 2250 instead 
of 25 have to 


do with it? 


YOU'LL FIND OUT— 


MARCH II"! 











did you know? | 


1,000,000 | 
AMERICANS 
ARE ALIVE 
TODAY 
CURED 








OF CANCER 


. because five, ten or 
even twenty years ago 
they went to their doctors 
in time! To learn how to 
guard yourself against 
cancer, call our nearest 
office or write to ‘‘Can- 
cer’’ in care of your local 
post office. 


AMERICAN CANCER SOCIETY 
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to the carcass. 

Dr. Howard suggests that the use 
of ozone or ultra-violet lights may 
offer other means of achieving the 
desired extension of storage life. The 
other alternative, of course, is freez- 
ing either as carcasses or as pre- 
packaged cuts. 

Although the article indicates that 
American meat packers and pur- 
veyors are more advanced in pre- 
paring prepackaged frozen meat 
cuts, the achievement of greater 
storage life by the use of controlled 
atmospheres and temperatures and 
by reduction of bacterial loads 
should be of interest to the meat 
industry in this country. 


IRRADIATED MEATS: Two re- 
cent articles dealing with irradiation 
have been published by Michigan 
workers (Food Res. 25: 681 and 687, 
1960). The first article was designed 
to ascertain the influence of various 
pre-irradiation enzyme inactivation 
temperatures upon flavor, texture 
and amino nitrogen changes during 
progressively longer storage periods. 

With beef, the higher external 
temperatures (212° versus 155° to 
180° F.) destroyed the enzymes more 
effectively, but for pork the lowest 


5,000 per sq. in. would give an ad- 


temperature (160° F.) appeared to | 
prevent protein breakdown. Obser- | 


vations indicated that the texture 
loss during storage of irradiated 


meats was a serious problem and | 


occurred regardless of the tempera- 
ture of inactivation. 

The second paper reported on the 
effects of delaying enzyme inactiva- 
tion after irradiation. In the earlier 
work enzyme inactivation was car- 
ried out before irradiation in order 
to avoid heating after the cans were 
sealed and after the supposed de- 
velopment of canned meat flavor. 
However, in this study no apparent 
canned meat flavor appeared to de- 
velop as a consequence of post- 
irradiation heat inactivation of the 
enzymes. 

Results indicated that raw irradi- 
ated roasts could be stored at 76° F. 
for periods up to 16 days before 
enzyme inactivation without any 
adverse effect ugon acceptability. 
This ‘is of interest since inactivation 
of the enzymes could be carried out 
over a period of approximately two 
weeks after irradiation. Further 
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work indicated that the loss of tex- 
ture is not due to the ordinary pro- 
teolytic enzymes, but appears to be 
non-enzymatic in nature. 

WATER BINDING ABILITY: 
Wismer-Pederson of the Danish 
Meat Research Institute published 
two papers recently dealing with the 
influence of watery structure upon 
meat curing. The first (Food Res. 
25: 789, 1960) deals with the ability 
of watery pork to bind salt and 
water. Ground watery pork had a 
low water binding capacity, which 
was more apparent when the pH was 
5.50 or lower. 

Results suggest that a partial de- 
naturation of the proteins may be 
responsible for the lowered water 
binding capacity of watery pork. It 
is probable that the addition of 
polyphosphates to sausage emulsions 
containing watery pork may result in 
some improvement in water binding. 

The second paper (Food Res. 25: 
799, 1960) deals with the effects of 
watery pork on the quality of 
canned hams. 

With commercially sterile hams, 
there were no apparent differences 
between those from normal and 
watery meat. Apparently, the degree 
of heat treatment had been suffi- 
ciently severe so that coagulation of 
the proteins had become essentially 
the same for both normal and wa- 
tery pork. When the heat treatment 
was less severe, as was the case for 
perishable canned hams, the quality 
of the watery hams was poorer, 
especially in regard to color. 

Rust and Harrison of Kansas in- 
vestigated four methods of caring 
for fat used for frying in order to 
ascertain which had the longest fry- 
ing life with the least deterioration 
(Food Tech. 14: 605, 1960). They 
ascertained that the storage life was 
twice as long when the fat was 
filtered and 20 per cent of new fat 
added at the end of each frying 
period, as when fresh fat was added 
to replace only the amount lost. On 
the other hand, a complete turnover 
of the fat occurred twice as often 
using 20 per cent “add-back.” 

Kennick and England (J. An. Sci. 
19: 1190, 1960) of Oregon reported 
on a coring technique for estimating 
the composition of the edible portion 
of beef carcasses. The authors found 
that the probes gave reasonably good 
estimates of the fat and protein 
content of the 9-10-11 rib cut. 

Since the method is fairly simple 
and reasonably accurate, it may be 
useful in ascertaining the composi- 
tion of this cut. However, application 
of the data for the 9-10-11 rib cut 
into equations for estimating carcass 
composition needs verification using 
the same group of cattle. 
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Breeding Held More 


Important Than 


Feed in Building Championship Beef 


ESULTS of the first quality beef 
carcass contest held in connec- 
tion with the Eastern National Live- 
stock Show at Timonium, Md., as 
well as other contests, strongly in- 
dicate that it is a bred-in heredi- 
tary factor that distinguishes a 
champion carcass from the car- 
casses that do not place, according 
to Dr. James R. Ferguson of the 
department of animal husbandry, 
University of Maryland, College 
Park. He contends that feed may 
have little or no bearing on the 
quality of the carcass. 
To illustrate, Dr. Ferguson points 
to the accompanying table and pho- 






Rib Eye 13,3 
Rib Fat 9 
Dressing % 65.3 





GRAND CHAMPION carcass yielded 
rib steak with high degree of mar- 
bling and 13.3-sq.-in. rib eye muscle. 


tos comparing the rib eye area, fat 
thickness at the 12th rib and other 
important characteristics of the 
grand champion carcass with the 
carcass that placed at the bottom of 
the 22 entries that qualified for the 
1960 Eastern National contest. The 
grand champion carcass was from an 
Angus steer bred and fed by Harry 
May, who resides in Mineral Point, 
Wis. 

Since it is logical to assume that 
fat is a result of energy or caloric 
intake, Dr. Ferguson says there is 
little doubt that the two steers that 


were equally well fed. The primary 
difference in the rib eye, as shown 
in the photos, is the size of the eye 
muscle and the amount of marbling 
within the lean meat. 

The 22 steers from five states that 
qualified for the carcass show were 
sold to Wagner Food Store, Bal- 
timore, and slaughtered by The Wm. 
Schluderberg-T. J. Kurdle Co., also 
of Baltimore. 

A “Prime” Angus steer, bred by 
Cedar Point Farms, Easton, Md., 
and fed and entered in the contest 
by George Bowman, jr., West 
Friendship, Md., produced the re- 
serve champion carcass. The steer 
weighed 940 lbs. and yielded a 613- 
lb. carcass for a 65.25 dressing per- 
centage. The area of the eye muscle 
was 11.8 sq. in. and the fat thickness 
was 1 in. 

The third place carcass was from 
a Hereford steer bred by Granville 
M. Read of Wilmington, Del., and 
Read-Mor Farm, Forest, Va. It was 


. " Rib Eye 
“es Rib Fat 


$5 
Li 
Dressing % 64.5 

















at. 


EYE MUSCLE is kidney-shaped, only 
9.5 sq. in. and lacks marbling in rib 
steak from last-place carcass. 


fed and entered in the contest by the 
University of Delaware, Newark. 
This steer weighed 1,045 Ibs. on foot 
and yielded a 565-lb. carcass for a 
63.8 dressing percentage. The area 
of the eye muscle was 12.65 sq. in. 





produced the carcass extremes and the fat thickness was 0.8 in. 
Live Carcass Fat Thick- Rib Eye 
Weight Weight Dress- ness at Area *Yield Carcass 
(Ibs.) (Ibs.) ing % 12th Rib (Sq. In.) Score Grade 
Placing 
Champion 1015 663 65.3  ] 13.3 48 Prime 
Last 900 577 64.5 1.1 9.5 45 Good 


*Per cent of carcass weight in boneless, closely-trimmed 
retail cuts from round, loin, rib and chuck. 
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- BEEF - VEAL - PORK - LAMB | 


* ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 











FLAVOLIN 


ALL PURPOSE FLAVOR BOOSTER 


FIRSTSPICE —<--»~ 


Now Verk (8 MN. VY. @ San Pranclece 7, Cal. © Terente 18, Canada 


enlile 


cay, 


M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


1040 W. Randolph St. e Chicago 7, Ill. 
Telephone MO 6-2540 Teletype 1823 


BONELESS BEEF 


Specialists 


Suppliers of: 


¢ BONELESS BEEF 
¢ BEEF CUTS 

© DRESSED BEEF 
¢ PORK 

e VARIETY MEATS 
© OFFAL 


CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 








Personalized Buying Service 
Hi-Grade Ohio—Indiana Hogs 


CINCINNATI LIVESTOCK COMPANY 
Tom Huheey 
MU 1-4334 


Livestock Exchange Bidg. 
Cincinnati 25, Ohio 


Excellent Truck & Rail Service 























Ww (stick 
the best known 


linking and hanging device. 
Saves time and money for 
sausage makers everywhere 
Inquiries speedily answered. 
0. Box 449 











THE TWISTICK co. reraone. Wash. 








HOG BUYERS EXCLUSIVELY 
W. E. (Wally) Farrow 
Earl Martin 
FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 














6 4 COMPANIES 


SUPPLY GLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES" of the Meat Industry .. . 
starting on page 25 





Purchasing for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 
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Progressive PCRA Views Future With Hope 


HILE working on a region- 
W: basis to improve tallow 

and animal proteins, find new 
markets for these products and to 
raise trade standards and practices, 
members of the Pacific Coast Ren- 
derers Association are also partici- 
pating actively in broader programs 
of the National Renderers Associa- 
tion along these and other lines. 

Optimism—tempered by an ap- 
prehensive over-the-shoulder look 
at mounting supplies of animal by- 
product materials—prevailed at the 
29th annual meeting of the PCRA, 
held in San Francisco on February 
10 and 11. 

Bruce Hallat, Gordon Young 
(B. C.) Ltd. of Vancouver, was 
elected president of the association 
for 1961-62; Frank Shultz, Baker 
Commodities, Inc., Los Angeles, was 
made executive vice president, while 
Nels A. Hamberg, Peterson Tallow 
Co., Inc., Emeryville, Cal., was re- 
elected secretary-treasurer. 

Kenneth Reinhart, Kings-Tulare 
Tallow Works, Hanford, Cal., and 
Lloyd Hygelund, Crown By-Prod- 
ucts Co., San Jose, will represent 
the Pacific Coast group on the NRA 
board. Hygelund, Victor Brunetti of 
Royal Tallow & Soap Co. of San 
Francisco and Robert N. Peterson, 
Peterson Manufacturing Co., Los 
Angeles, were elected to serve on 
the PCRA board of directors. 

State vice presidents are: Cali- 
fornia, John R. Trainor, Red Bluff 
Tallow Works, Red Bluff; Oregon, 
Robert Cunha, Klamath Tallow 





MEMBERS participate actively in meetings and other work of the association. 
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LEFT: PCRA retiring president Kenneth Reinhart of Kings-Tulare Tallow Works 
tenders the gavel to Bruce Hallat, Gordon Young (B.C.) Ltd., who heads 
the association for 1961-62. RIGHT: Secretary Nels Hamberg's notes are 
scanned by new executive vice president Frank Schultz, Baker Commodities. 


Company, Klamath Falls; Washing- 
ton, Kenneth G. Tapert, Puget 
Sound By-Products, Everett; Neva- 
da, Frank Manha, Reno Rendering 
Works, Reno; Arizona, Paul Je- 
rome, Phoenix Tallow Co., Phoenix, 
and British Columbia, Robert J. 
Young, Gordon Young (B.C.) Ltd., 
Vancouver. 

HOPE: Research results in sight 
or “just around the corner” are 
bringing new hope to the industry, 
the conventioneers were told by 
Myer Sigal, president of the Na- 
tional Renderers Association, and by 
Lloyd Hygelund, chairman of the 
PCRA tallow research and machin- 
ery committee. Sigal reported that 
after complete appraisal of the 
NRA research program, The Rath 
Packing Co. of Waterloo has asked 








for a full membership and an op- 
portunity to contribute to the pro- 
gressive effort. 

Hygelund said that the Battelle 
Memorial Institute’s work on pro- 
tein, in which techniques are being 
sought to purify inedible into edible 
protein and to eliminate bone and 
collagen from meat and bone meal, 
has been encouraging. He also com- 
mented that the investigation of us- 
ing microorganisms for increasing 
the amount of unsaturated fat in 
tallow, which is being conducted by 
the Central Testing and Research 
Laboratories, has great promise. 

NRA, said Hygelund, is also sup- 
porting work at the American Meat 
Institute Foundation on the chemis- 
try of fat, the nutritional qualities 
of fat in feed and on the prevention 
of salmonella infection; at the East- 
ern Utilization Research Laborato- 
ries on protein composition and ef- 
ficiency, and by Foster D. Snell, 
Inc., to produce sucrose tallowate, a 
dry, free-flowing, highly-digestible 
fat for feed. 

He noted that the work of Tallow 
Research, Inc., on isomeriation of 
fats appears to be promising and 
pointed out that the Pacific Coast 
Renderers Association has contrib- 
uted $2,000 for fat additive equip- 
ment to be used in the experimental 
cattle feeding operations of the Uni- 
versity of California at Davis. 

E. A. Herrgott, chairman of the 
PCRA committee on trading rules, 
said that the latest revision of the 
rules is still under way. He pointed 
out the desirability of utilizing ar- 
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—DISTRIBUTORS— 
The Birkenwalds 
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3S 
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David C. Johnson New Orleans 
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on a 3¢ postcard 
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Prove to yourself that an ac- 
curate, comprehensive report 
on going prices on most every 
type of meat and by-product 


will increase your profits. 
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DAILY MARKET AND 
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15 W. Huron St. 
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bitration procedures in the settle- 
ment of many types of disputes in 
the business field. 

Victor Brunetti, chairman of the 
committee on freight rates, reported 
that 1960 was a period of relative 
tranquility with respect to trans- 
portation rates. Ocean charges eased 
a little because of a surplus of cargo 
space; while rail rates were in- 
creased slightly, shippers were giv- 
en a chance to offset this by shipping 
in cars of greater capacity at lower 
cost. Brunetti said that truckers have 
been able to avoid rate increases 
by increasing payload capacity and 
reducing turnaround time. However, 
tank truck operators are still plagued 
with the problem of some renderers 
shipping off-quality or high-mois- 
ture product that may tie up the 
tanker while the questionable ma- 
terial is being checked. 

BETTER QUALITY: Stating that 
“some producers still consider that 
their cookers are glorified garbage 
cans,” Charles L. Tocalino, jr., chair- 
man of the committee on meat 
scraps, urged the members to re- 
ject raw material that degrades the 
product in the eyes of feed manu- 
facturers and to prevent, by careful 
handling and sanitation, the in- 
fection of meat scraps with sal- 
monella. He pointed out that some 
European countries are beginning to 
bar U. S. meat and bone meal un- 
less it is free of salmonella. Toca- 
lino predieted that the USDA is 
going to require the sterilization of 
dried blood imported into this coun- 
try because of the danger of hoof 
and mouth and other animal dis- 
eases. Noting that the whole world 
is going to need more and more 
protein, either for human or animal 
food, Tocalino said: 

“We have before us today a new 
market developing for animal pro- 
tein produced on the Pacific Coast. 
Are we prepared to enjoy it, or do 
we face the music of constant com- 
plaints of poor quality, bad odor, 


uneven grind and low digestibility? 
It took us 10 years to learn on tal- 
low, and I hope it doesn’t take an- 
other 10 on meat and bone meal.” 

SOUTHWARD: Promotion of the 
use of soap in Colombia is off to a 
good start under a program spon- 
sored by NRA and the Colombian 
Soap Manufacturers Association and 
helped by the USDA Foreign Agri- 
cultural Service, according to John 
Haugh of the Tucsen Tallow Co, 
Tucson, Ariz., and first vice presi- 
dent of NRA. 

Haugh said that on a recent visit 
to Bogota he had observed the be. 
ginning of the campaign under the 
direction of A. J. Escovar, Dr. An- 
tonio Posada and Dr. Fernando 
Rojas. A concentrated effort is be- 
ing made to raise the hygienic level 
(and encourage the use of soap) in 
the country. The two major avenues 
of approach will be the radio and 
schools; a “grass roots” effort will 
include showing children how to 
wash their hands. 

EXPORTS: M. A. Drisko of the 
USDA Foreign Agricultural Service 
reported on behalf of Raymond 
Ioanes, deputy administrator of 
FAS, that while world exports of 
tallow increased from about 800, 
000,000 Ibs. in 1951 to nearly 2, 
400,000,000 Ibs. in 1960, a 200 per 
cent gain, U. S. exports rose from 
538,000,000 to 1,700,000,000 lbs. in 
the same period, or an increase of 
216 per cent. He declared: 

“With the outlook for larger 
world and U. S. supplies, it will be- 
come even more necessary for all of 
us to work diligently to increase 
tallow exports in view of the ap- 
parent stronger competition from 
other countries.” 

The speaker pointed out that over 
50 per cent of U. S. tallow exports 
go to Japan, Italy and the Nether- 
lands, and that the first-named was 
the only one of the three to in- 
crease its 1960 buying over 1959 by 

[Continued on page 46] 
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Meat-R- Miser ? 


YOU'LL LEARN— 


TRADE MARK 


MARCH 11"! 
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25, 1961 


ALL MEAT... output, exports, imports, stocks 








the week ended February 18, the 


Week Ended 


Lambs, 369,561. 





Meat Production Gains; Below Last Year 


Meat production under federal inspection scored a small advance in 


for the period totaled 431,000,000 lbs. for about a 22,000,000-lb. increase 
over the previous week. However, 
lagged below last year’s volume of 440,000,000 lbs. for the same Febru- 
ary period. Only hog slaughter showed an advance for the week, but 
only slaughter of that species of meat animals was smaller than last 
year. Estimated slaughter and meat production by classes appear below 


as follows: 

BEEF PORK 
Week Ended Number Production (Exel. lard) 

M's Mil. Ibs. Number Production 
M's Mit. Ibs. 

Feb. ¢ OS 1 SRD escecrarer 365 218.3 1,345 187.2 
Feb. | ly... SRS ee 365 220.5 1,295 181.0 
Feb. NUS 6:9 els: ol kes a rag ee 360 216.8 1,464 199.0 

VEAL LAMB AND TOTAL 


Number Production 


Ms Mil. Ibs. Number Production PROD 

M's Mil. Ibs. Mil. Ibs 
Son Me IONE. conc eee 95 10.6 290 14.8 431 
Feb. He; 896) . . ‘ 95 10.6 290 14.5 409 
Feb. a I Sad hassk hie visecy 3 91 10.4 265 13.3 440 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
v AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 
Live Oressed Live Dressed 
Feb. Ue SEE 556-4 oh6.dis ere 1,050 598 240 139 
Feb. 11, 1961 1,060 604 241 140 
ey i IRS Wid hee we Geren 1,053 602 233 136 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
ee 1G) SIGRE 70's Sed cs case 200 112 105 51 — 43.0 
Renee Tie ee 3. oases. 200 112 104 50 — 41.3 
Hen: S30; WOO- obo cs 199 114 104 50 13.2 44.9 


second in as many weeks. Volume 


despite the gain, meat production 


MUTTON 











USDA Buys 5,994,300 Lbs. Of 
Canned Pork, Gravy This Week 

The U. S. Department of Agricul- 
ture this week bought an additional 
5,994,300 lbs. of canned pork and 
gravy to be distributed to needy 
families. Prices paid for the product 
ranged from 55.87¢ to 56.49¢ per 
lb. Purchases this week brought to 
22,563,450 lbs. the aggregate amount 
bought so far under the current buy- 
ing program at a total cost of $12,- 
658,000. 


Bids this week were accepted 
from: 12 of 15 firms which together 
had offered 10,009,350 lbs. of canned 
pork and gravy. Offers accepted this 
week are scheduled for delivery 
during the period March 13 through 
April 8. Offers will be invited next 
week and until further notice. 


Chicago Yards to Dedicate 
New Swine House On March 7 
A new “million dollar” hog house 
is to be dedicated at the Chicago 
Union Stocks Yards on March 7, 
Charles S. Potter, president, has 
announced. Governor Otto Kerner 
and city officials will join with lead- 
ers of the livestock industry in the 
ceremonies, after which the plant 


will open its doors to shipments of 
hogs from country points. 

“Chicago’s new hog facility,” Pot- 
ter said, “demonstrates our confi- 
dence in the future of this public 
market. The building is the last 
word in structural design and mod- 
ern marketing facilities. We believe 
it rates the best of its kind in the 
nation. Built of steel and concrete, 
its docks, sales pens and shipping 
facilities have been engineered to 
provide ideal conditions for the safe 
and expeditious movement of hogs 
before and after sale at the market. 
These facilities will enable the mar- 
ket to provide better service for 
farm customers.” 

Modern features of the new hog 
house include concrete flooring 
pitched for proper and frequent 
flushing and cleaning of pens and 
alleys. Eight of the 11 unloading 
chutes at the truck dock are 
equipped with hydraulic lifts to 
meet varying heights of truck beds, 
a safety and time-saving factor in 
handling animals. Another feature 
is triple-duty pens which, through 
use of inner gates, allow for sim- 
ultaneous penning of quarter lots, 
half lots or full lots of hogs. 

Three heated and well-lighted 
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scale houses provide convenience for 
the weighmasters, with a separate 
space for hog consignors and mar- 
ket visitors to view the weighing. 
The entire sales arena is equipped 
with 300-watt floodlights at 10-ft. 
centers, and the outside area is 
illuminated with floodlights mounted 
on 40-ft. poles. Commission firms 
and hog buyers will have available 
a total of 66 telephones located at 
convenient points throughout the 
new building. 


USDA Buys 9,738,000 Lbs. Lard 
Last Week For Needy, Schools 

The U.S. Department of Agricul- 
ture reported the purchase late last 
week of 9,738,000 lbs. of lard to be 
distributed to needy families and the 
national school lunch program. Of 
this amount, 6,048,000 Ibs. were in 
1- and 2-lb. prints at prices ranging 
from 15.25¢ to 15.63¢ per lb. and 3,- 
690,000 Ibs. in 3-lb. tins at 17.34¢ to 
17.79¢ per lb. 

Offers were accepted for 6,048,000 
Ibs. in 1- and 2-lb. prints from 13 
bidders who together had offered a 
total of 15,984,000 lbs. and 3,690,000 
Ibs. in 3-lb. tins from three of five 
bidders who had offered a total of 
6,840,000 lbs. Last week’s purchases 
brought to 14,334,000 lbs. the ag- 
gregate amount of lard bought under 
the current program for a total cost 
of $2,287,000. 


Australian Meat Shipments 
To U. S. Smaller Last Year 

Australia’s contribution to the 
United States meat supply last year 
decreased sharply from that of the 
previous year, according to the For- 
eign Agricultural Service. Australia 
shipped 191,600,000 lbs. of meat to 
the U.S. last year for a sharp drop 
from the previous year’s volume of 
264,600,000 lbs. The rate of decrease, 
close to 40 per cent, compared with 
the over-all drop in U.S. meat im- 
ports of about 30 per cent for the 
entire year. 

Of total Australian meat shipments 
to the U.S. last year, about 141,400,- 
000 Ibs. were beef and veal, down 
from 224,000,000 Ibs. in 1959. About 


. 36,000,000 Ibs. of Aussie meat ex- 


ports to the U.S. last year were lamb 
and mutton, whereas the 1959 ship- 
ments amounted to about 40,600,000 
Ibs. East Coast ports received 77 per 
cent of the meat, including 93 per 
cent of the lamb, 88 per cent of the 
mutton and 73 per cent of the beef 
and veal. 
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PROCESSED MEATS . . . SUPPLIES 















follows: 
Country of origin —Fresh meats and edible offal— 
Beef, Veal L& Pork 
Pounds Pounds Pounds 
NALA ricne ari ee es he a AE Sees ers 
en er ee 7,168,734 oe re 
SUMNER caikn cts bcn0s 2,400,406 14,228 3,351,673 
ICS linea. Caner Case) 1 ee weasee 8 8 © | mmaee 
REN reco Lowa | ee Oh! weet” |. Rusteeree 
IE PPR a met Ss Si? es tore 
EN ciara ce bate 0 Win 'n's 076. 3:0 b's | err 250 
New Zealand ....... 5,944,061 297,591 985 
eA eee 2,285,159 ee 
Totals—Dec. 1960 28,578,217 3,092,115 3,352,908 
ae 49,166,435 5,399,589 2,818,862 
Canned meats Cooked Sausage 
Beef Miscel. beef (treated) 
Pounds Pounds Pounds Pounds Pounds 
Argentina 4,233,354 9,000 68,778 oe ee 
Australia SME. | Sep aRRe i 0 \tamawise, wseetne: 1" Rees. 
Brazil 383,527 SS eee ee on Ale ee 
Canada 16,815 479,130 > i cores 11,227 
eee re 3.832,239 oy eer 115,751 
Germany ... 562 217,575 Se =  tacateke 32,999 
Holland 72,670 4,947,687 CRIS Ts 7,355 
cle PPctheen. siete, » wehenet os eit . id etree 
Mies Ty Lia ea TM vewisake (5 Giese asians 
New Zealand ee Re Nee eine Fe Pee oe MO Sa hey 
Paraguay ES) Ge COr ee ere el eee | ants 
PE «55% we | Sees 4,525,155 Renee 6 Sukdiaw ~~ See 
Uruguay sore DO ie, Sates s Oh ate Paiieses 
ee 217,686 Rees ees 128,559 
Totals— 
Dec. 1960 6.353,864 14,228,472 1,576,123 907,700 295,891 
Dec. 1959 .. 7,838,435 9,803,401 oe -: 458,953 


Meat Imports Up In December; Below 1959 


Shipments of meat from foreign countries to the United States were 
stepped up considerably in December as volume for the month rose to 
59,786,337 lbs. from 32,582,898 lbs. in November. However, imports of 
meat by the U.S. in December were far below the previous year’s 
volume of 78,608,732 lbs. for the month. Although the December in- 
crease was mostly in beef and veal, entry of the meats was far below 
volume in 1959. Meanwhile, imports of pork, both canned and fresh, 
were up from the previous December. Compared with 1959, the largest 
cutbacks in shipments of beef and veal were from Australia and New 
Zealand. U.S. meat imports by country of origin are listed below as 


—Cured meats— 


Beef Pork 

Pounds Pounds 
et eee 
30,844 799,707 
ES 9,643 
enkean 12,002 
Seacegety 24,052 
10,000 20,975 
86.548 886,379 
655,188 764,660 

General 

miscel. Totals 
Pounds Pounds 
123,251 5,341,187 
ees 9,961,330 
Pree 430,127 
285,699 7,405,326 
5,376 4,295,937 
Pets Se 267,902 
Ran. 5,103,332 
ra ark 6,258,625 
oa ot 4,545,534 
pres 6,242,637 
3,858 1,104,042 
ssa 5,406,053 
14,336 548,488 
15,600 2,875,817 
448,120 59,786,337 
891,358 78,608,732 


Note: In addition to the above, imports of horse meat (in pounds) for December 1960 were 
as follows: Argentina, 308,763; Canada 19,157 and Mexico 3,500. 


Production For This Year 


hog slaughter in the last 
months of 1960 was about 15 


16 per cent. 


marketing year. 


U. S. lard will most likely be 


with Britain. 





| ports and shipments. 





See Only Small Rise In Lard 


cent below the same period of 1959, 
lard production was off by about 


Production is expected to improve 
somewhat as the larger pig crop be- 
gins to reach the market. However, 
even with the improvement, lard 
production for the 1960-61 market- 
ing year at about 2,600,000 lbs. will 
finish the year about 5 per cent 
under production in the previous 


The outlook for exports and ship- 
ments: appears dimmer than last 
year, with Great Britain expected 
to buy less and the Cuban market 
upset by present political conditions 
on the island. The higher prices on 


strongest drawback in our trade 


Domestic disappearance of lard is 
expected to be little changed from 
last year as the decrease in supplies 
will be offset by a decrease in ex- 








United States lard production, 
which for the last quarter of 1960 
was even smaller in comparison with 
hog slaughter for the same period 
of 1959, is expected to lag through 
most of 1961, according to the U. S. 
Department of Agriculture. While 





DOMESTIC SAUSAGE 


Pork sausage, bulk (f.0.b. Chgo.) 

ie! ae eee 34 @42 
Pork saus., sheep cas., 

in 1-lb. package ...... 5514 @65 
Franks, sheep casing, 

in 1-lb. package ..64 @69 
Franks, skinless 49 @53 
Bologna, ring, bulk 51 @56 
Bologna, a.c., bulk ....41 @43 
Smoked liver, n.c., bulk 54 @59 
Smoked liver, a.c., bu!k 39 @47 
Polish sausage, self- 

service pack. ........ 62 @73 
New Eng. lunch spec. . .63144@70 
Olive loaf, bulk .. .. 474%4@53 
Blood and tongue, n.c. 4914 @65 
Blood, tongue, a.c. ....47144@63 
Pepper loaf, bulk ..... 51% @67 
Pickle & pimento loaf . .45144@53 
Bologna, a.c., sliced (del’d) 

6, 7-oz. pack. doz. ....2.77@ 3.60 
New Eng. lunch spec., 

sliced, 6, 7-0z. doz. ..4.17@ 4.92 
Olive loaf. 

sliced, 6, 7-0z., doz. . 3.12@ 3.84 
P.L. sliced, 6-0z., doz. . 2.97@ 4.80 
P&P loaf, sliced, 

6, 7-0z., dozen . 2.97@ 3.60 
DRY SAUSAGE 
Cervelat, hog bungs ....1.08@1.10 
ee ... 60@ 62 
rr 71@ 73 
Holsteiner 76@ 78 
ie .. 97@ 99 
Salami, Genoa style ...1.11@1.13 
Salami, cooked eee 
BREF STR 86@ 88 
a ee ey 1.00 @ 1.02 
ES ERS 88@ 90 
err 71@ 73 
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CHGO. WHOLESALE 
SMOKED MEATS 


Wednesday, Feb. 22, 1961 
Hams, to-be-cooked, (av.) 
14/16, wrapped 49 
Hams, fully cooked, 

14/16, wrapped .......... 50 
Hams, to-be-cooked, 

16/18, wrapped . 47 
Hams, fully cooked, 

16/18, wrapped 48 
Bacon, fancy, de-rind, 

8/10 Ibs., wrapped 47 


Bacon, fancy sq. cut, seed- 
less, 10/12 Ibs., wrapped 

Bacon, No. 1, sliced 1-lb. 
heat seal, self-service, pkg. 56 


“4 


SPICES 
(Basis Chicago, original bar- 
rels, bags, bales) 
Whole Ground 


Allspice, prime 86 96 

| a oe 99 1.01 
Chili pepper ....... bee 58 
Chili powder ...... ‘ 58 
Cloves, Zanzibar ... 60 65 
Ginger, Jamaica ... 45 50 
Mace, fancy Banda 3.50 3.90 

East Indies ..... ie 2.75 
Mustard flour, fancy 43 

et ee wae 38 
West Indies nutmet 1.70 
Paprika, American, 

Ne Se ANA 55 
Paprika, Spanish, 

ae Ysera ase) rea 80 
Cayenne pepper .... 63 
Pepper: 

Red, No. 1 ...... te 59 

Re 63 68 
MN oks002 setae 88 94 





Sheep casings: (Per hank) 
SAUSAGE CASINGS - it IS SSE rarer 5.35 @5.45 
(Lel prices quoted to manu- $0756) Hi. 625555 08 5.25 @5.35 
facturers of sausage) POIy ie arinaeee: 4.15@ 4.25 
Beef rounds: (Per set) yt Aer ca 3.65 @3.75 
Clear, 29/35 mm. ....1.35@1.55 18/20 mm. ........-.. 2.70 @ 2.80 
Clear, 35/38 mm. ....1.35@1.55 16/18 mm. ........... 1.35 @ 1.45 
Clear, 35/40 mm. ....1.20@1.45 
Clear, 38/40 mm. . .1.40@1.65 
Not clear, 40 mm./up 90@ 95 CURING MATERIALS 
Not clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400-Ib. (Cwt) 
Beef weasands: (Each) bbls., del. or f.o.b. Chgo. $11.98 
No. 1, 24 in./up 15@ 18 Pure refined gran. nitrate 
ae ee as 16@ 18 of soda, f.o.b. N.Y. ..... 5.6 
Beef middles: (Per set) Pure refined powdered nitrate 
Ex. wide, 2% in./up ..3.75@3.85 | Of soda, f.0.b. N.Y. ...... 10.95 
Spec. wide, 2%-2% in. 2.75@3.00 Salt, paper-sacked, f.0.b. 
Spec. med. 1%-2% in. 1.85@2.10 oop: gna au ton .. 30.50 
Va- @ 1. ock salt in -Ib. 
Narrow, 1%-in./dn. ...1.15@1.20 cc tak whee, than ae 
Beef bung Caps: (Each) Sugar: 
Clear, 5 in./up ...... 42@ 46 CGB, MPGG, MY... 2.6 .scs 6.33 
Clear, 4%-5 inch 34@ 38 Refined standard cane 
Clear, 4-4% inch ..... 21@ 23 gran., delv’d. Chgo. ..... 9.267 
Clear, 3%-4 inch ..... 15@ 17 Packers curing sugar, 100- 
Beef bladders, salted: (Each) 34 — — en: 8.60 
7% inch/up, inflated 22 Dextrose regular: 8 a 
6%2-7% inch, inflated 14 Cerelose, (carlots, ewt.) 7.07 
5\4%-6'%4 inch, inflated 14 : “tf : 
2-02 , Ex-warehouse, Chicago 7.32 
Pork casings: (Per hank) 
29 mm./down +00 ASS 5.10 SEEDS AND HERBS 
29/5 oer Rr ee rere 5.50 @6. 
ae {S3a538 eta my | Whale Grom 
35/38 mm. ........... 3.75@4.25 Caraway seed . 0 3 
SO/4S fam: ©. lo. .cc.. 2.90@3.10 Cominos seed ...... 37 # 
Mustard seed 
Hog bungs: (Each) OEE i ickety ois sees «0 20 
Sow, 34 inch cut ........ 64 @66 yellow Amer. 20 
Export, 34 in cut ........ 59@61 Oregano .......... 37 46 
Large prime, 34 in. ..... 44@46 Coriander, 
Med. prime, 34 in. ....... 32@46 Morocco, No. 1 31 36 
Small prime, 34 in. 17@19 Marjoram, French 54 63 
Middles, cap off ......... 72@74 Sage, Dalmatian, 
SG WNEE. ia ev ces isso 11@12 WOE on essed esses 59 66 
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— AIS... Chicago 
ago and outsi 
we utside 
CHICAGO 
ucti Feb. 21, 196 
f 1966 CARCASS BEEF ' BEEF NEW YORK 
P : Feb. 22 
aed Steers, gen. range: (carlots, 1 RODUCTS CARCA , 1961 
ith Choice, 500/600 ou SS BEEF AND 
- Choice. 600/700 4216 Tongues, No. 1, 100’s db.) cuTs FAN 
period B choice, fp teeee 4214 noe No. 2, 100’s .. pM Prime steer: CY MEATS 
rough fF Good, 500/600... a Saack samen ware 22 Hinds., 6/700 . = cl, Ib) yoy Qcl., Ib.) 
U.S Ff oe , 600/700 ....... poten Livers, palate area 201% Hinds., 7/800 ....___ ; @59 + reads, 6/12-0z. ......... 112 
i ae en ‘ripe, scalded, | 50’s 25a Rounds, cut across, 2 @58 B (UP wees eee ee, 
While © Commercial co ‘ _ 33% Tri ed, 100’s .. 3 fl ‘OSs, eef livers, selected ......... 135 
e Tllusoathes ow 180 63 | tee eae, rs 10% na Ci ee 55 @ Beef kidneys Od... 55... 38 
three cow .. 31 ia unscalded, 100’s_ 124n psp dia. bone, f.o. . 56 p+. Oxtails, 34-lb “4 cence Sanwcaee 35 
15 — oe ee is Short loins, untrim. ..72 @90 ne See SERS So 22 
—) ee, 7 anehues oins, trim. .... 2 
per PRIMAL BEEF cuTs Lungs, 1003... 5% @6 Flanks eres rim. ....100 @139 VEAL SKIN-OFF 
f 1959, Prime: Udders, 100’s ...)//7"* 614L@ 6% yoo Tica geen ean 3 c= « prices, lel., lb.) 
1 ee eae” 434 rm chucks... @62 Prim J 
about ae Stes. C878 Ged) en.” 7 aig lela ae 39 @44 Prime, 120/150 1120... “6 @ 66 
A : % 40 Binteme ot @39 Choice, 90/120 ©... 1 @64 
Ribs, 25°35 (eb... 3B FANCY MEATS Choice steerx 17 @22 Choice, 120/150 22 |. = 3s 
nprove Briskets, del) i Saree 58 @62 eef tongues, Carcass, 6/7 Choice calf, all wts. .. = = 
op i aocike. PP Nashbeeaee 7 @34 pent we f .. wa Cacaaa. bf alae ore 44 @46 Sook. 60/90 Ss. “= @ @ 
= a at ed, eae s 4/OWU ...... 4 ) d, 90/120 .....: eee @ 
wever Pg rough Noo is “ids ve. iemedn @71b00.”. 34 ion. ete... 2 @43” pe: la 45 @51 
£ : -0Z. Bs 10: . oe... eae || Oa Ol, a wee... 5 @56 
, lard cnet oe 5/700 501% Calf anh dll prt a: ie 7/800 mass pth Good calf, all wts. ..... 42 @ 45 
oreqtrs., 5/800 __._ lon @ 4°1D./ GM. 27 across, ? 
arket- Rounds, 70/90 Ibs... 35% ‘ wae a Oo ee 4.654 @59 CARCASS LAMB 
s. will . an wo deb 63 @72 EEF SAUS. MATERIALS oo 2 eS del., Ib.) 
’ pe cag ee 40% FRESH Gatue oa’ = |. fe ae nee ae 
r cent Ribs, 25/30 cl). — 3814  Canner-cutt Flanks ....... a a Prime, 55/65. ....... ge? 
evi Ri aie @58 er cow m 5s ee ae e cice, 35/45 .......... 
evious ow ne ag 1.48 @52 ou ee _ an Banani bo @55 Choice, 43/55 poe “1374 $ = 
i. er “Seeds meat, boneless. eS ~- (Wee ee Toes ® [OD seccccees iy @ 
Navels, No. 1 mee a — : Brtkets  .........4.. 31 @38 pose as sala 37 a0 
| ship- ‘ bap rough No. 1 am |O™S trimmings, == 18h oie eee ee 17 @22 Good. 45/68? 35 @40 
1 (all wts): 5/85%, barrels ‘ Good Sic Sie... 5, 351% @39 
n last Rounds ..... 50 @5 85/90%, barrels <n pln 5 : p ESR 321% @38 
: Nisha ck te @51 Sonebens tees 3 » 5/6 : ots, Ib. 
pected aaa 39 @40 — is Carcass, 6/700 |... eon pend alee 38 @a2 
ste) eines i Beef cheek micai, 43% Hinds., 6/700 00.1149. a3 Cusine, 36 @41 
ditions et ame So @ez «Beef head’ mest, bbl. aang “— oo wide CARCASS BE oe 
’ Ss. t a 
~~ be oo hase 1 sata ie, an bee fo = oe (Carl 1 a 
» Darre Ss SX Sar @ ots, 
se the | COW, BULL TENDERLOINS ea a Short loins, untrim. ..52 @58 Steer, cholce, 7/800 waa @45 
trad C&C grade, f Flanks » trim. ....60 @69 r, choice, 7/800 ....42 @431 
"I Se; ade, fresh (Job lots, Ib.) VEAL SKIN-OFF al diego = es Steer, cholce, 8/800 --..40 @ 42” 
Cow, 3/4 Ips. «2.210101 ; Prime arenas Prices, Iel., Ib.) fea See See 7/800 1.2.40 @42 
© *, Ss > % ener a 
ard is Cow, 5 Ibs./up ........ @80 Prime, 120/150 ............ 61@62 Steer, good, 8/900 ....39 @42 
| from Bull, 5 Ibs./up ...2. 2. ose Choice, 90/120... 2-2. 55056 
7 RS legal aia wi SAR @ 
1 lies Gad, DiS: 54@56 
‘pp on Good, 90/150 ooo veeeeies. 48@50 PHILA. FRESH MEATS Phi 
In €X- RCASS LAMB Utility, 90/190 ............ 41@43 Feb. 21, 1961 ila., N. Y. Fresh Pork 
a me 33@35 PRIME STEER: PHILADELPHIA: del 
Prime, 35/45 Ibs. ao, Ce ee ee 27@29 Cares TEE y dcl., Ib.) Loins, reg., 8/12 4 cl., Ib.) 
Prime, 45/55 Ibs. 38 @42 ju: wae 46 Gar, ‘Loins, reg., 12/16 "48 @49 
Prime, 55/65 Ibs. 38 @42 BEEF HAM SETS Rownda. Pine car 85 48% Boston butts, 4/8 -..38 oa 
0 b sees 35 @ ae Sy pare rs 
wail Choke, ee ibe. of sit pba patten, tim, Mors: 531% @54 — full, untr. oe pb Hams, pth tery >~* @43 
35 @ 5.45 Choice, 55/65 Ibs = Knuckles, Tis / Ib. ----53 @53%4 Armchux at = Ss 5S ec Picnics, s.s., 4/6 ™ StAR@sS 
ep an a eS OR p, Ib. ..52%@53 Armehux, S-bone ....39 @41 Picnics, 8.8. 6/8 ...30% 
15 @ 4.95 eee ecee A @40% n-nomi CHOI » 5-bone ....30 @34 Bellies. 10/14 .... oe ey 2 - 31% 
65 @ 3.75 nal, b-bid, a-asked CE STEER: NEW YORK: ely 3 
70 @ 2.80 PA peer 5/700 ..... 44 @45%4 Lp reg., 8/12 oo 
e * . a » ee , ere 
5014 CIFIC COAST WHOLESALE LA Carcass, 7/900"). aged Hams, tknd., 12/1643 @1 
ALS FRESH BEEF Los Angeles RD PRICES Loins, full, untr., ...48 @52 Boston butts, 4/8 ....37 a3 
4 ap (Carcass) Yel. a8 = No. Portland Ribs, —e- ....64 @69 pareribs, 3 Ib./dn. ..39 @48 
, Oice, 5-600 > eb. 21 A » ¢-bone ........ 49 @53 
(Cwt. Le ea Feb. rmchux, 5-b 
Ss. $11.98 boa ge ee ee : Se $42.00 @ 43.00 oe Briskets, Pt aco a = @41 CHGO. FRESH PORK AND 
Good. 6700 Ibe, elcllll! seeeeanen 40.50@ 43.00 “aeeatee GOOD STEER: sta PORK PRODUCTS 
5.95 ; ene .00 mee. c 7 
vate Stand., 3-600 Ibs... pope hag meee alan nn sae 42 @43% H Feb. 21, 1961 
~~. 10.95 cow: vere -50 @ 39.00 38. 7 40.00 @ 42.00 = fe || Se 41% @43 ams, skinned, 10/12 .. ee 
95 00 @ 40.00 Rounds, fl H 461 
Commerci : 37.00 @39.00 i nae ae ae ee Rees Se Pe 
reial, J ’ a , skinned, ~ 
. 30.50 Utility, all — wts. .... 31.00@34.00 31 Loins, full, trim. . = = Bientes: re ag e 42 
Cnet °° 31.00 @ 33.00 -00 @ 34.00 34,00@36 Ribs, 7-bone .. a 265 Picnics, 6/8 Ibs. ....... 29 
- 28.50 Bull, util. & com’l. ...... 30.00 @ 31.00 ores 33.00 35.00 Armchux, 5-bone ... 38 @40 Pork lonis, hensioan = 
FR “= 37.00 @ 40.00 .00@30.00 — 30.00@33. Briskets, Sbone ....30 @34 Shoulders, 16/d i = 
6.33 ESH CALF: : 38.00 @ 40.00 38.00@ oo COW CARCASS: ----30  @34 ° Poot My sees 32 
A Choice, 200 tara ti Comm’l. 350/700 P Gob lots, Ib.) 
. 9.267 Good ae bs:{down ... 48.00@50 Utility, 350/700 ++. ee rt WE nie Ce 22 
Ibs./di .00 iia ie. | a aac) @34 ‘enderloins, f: as 
own .... 46.00@ one quoted 4 Can-cut, 350/700 % » fresh, 10’s 75 
LAMB (Carcass): oe 44.00 @ 48.00 42.00@ 44.00 VEAL , 232 @34 boar bones, bbls. 12 
8.60 . -00 @ 44.00 CARC:: et, s.c., bbls. ........ 
—. = eo i ORE 38.00@ 41.00 a '90 -. ‘ bn 48050 glen oe es 
i Prime. 55. .. 38.00@41, /90 Ibs. ........ a 
nor | Gholee, “45-55 Iba. 22.1) 37.00@39.00  38.00@38.00 None quoted 23% Be. .......00eee sea OMAHA, DENVER MEATS 
: af wg .00 @ 41.00 38.00@41. one quoted LAMB CARC: Cc e 50@52 arceass carlot: y 
Good, all wts ie ctr: 37.00@39.00 8.00 @ 41.00 36.75@3 AMB CARC.: oO s, cwt.) 
. Be : . ° 9.00 = Ch. & Pr. maha, Feb. 2 
~ oo | | eee 36.00 @ 39.00 poy ee None quoted 35/45 Ibs. ....... 41@44 s1e%0 Choice steer, 6/700 i ae 
: «@ FRESK PORK: (Carcass) .00 @ 39.00 36.00 @38.00 45/55 Ibs. ....... 38@42 pn Choice steer, 7/800 - $41.75 043.00 
Ground 135-175 lbs. U.S. N (Packer style) (Packer styl : SOCGG NR. ko ness 34@39 a Choice steer, 8/900 |. py ne 40.25 
% ‘piled ‘S. No. 1-3. None quoted = None quot ng (Packer style) CHG @38 Good steer, '6/800 .* _——e 39.25 
H uote 31.50 @ 34.0 ©. POR ; alee lieifes: S/7000 .. 40; @ 39. 
8-12 Ibs ae : K SAUSAGE Good heifer, 5/ ++ 40.00@40.50 
ee » 5/7 
MIRO PK ce cere 46.00 @ 49.00 49.00@ - MATERIALS—FRESH Cow, c-c & ow ts — 37.75 
gare anean ean. Seer ork trimmings: ( Pork loins, 8/12 ....., 43:00@43°50 
46 (CNICS; R :00@50.00  48,00@52.00 40% lean, barrels Job lots) Pork loins, 12/16 |... prepay 
4-8 Ibs. ... ‘Smeked) (Smeked) E 50% lean, barrels .... 181% Bost. butts, 4/8 ..... neue ate. 
35 eee 32.00@37.00  32,00@34.00 (Smoke® 80% lean, barrels ee 2 ihaee ake eek ethene 
eu ; 33.00@ 38.00 uta ee Se Denver, Feb. 21, 1901. bene 
66 16-20 Ib TES aro eee 44.00@ Pork cheek BN a 84-056 ois 30 oice steer, 6/700 .. 
__ ae 52.00 4 meat Choice 41.50 
Pee eee 4 6.00 @ 52.00 tri steer, 7/800 
3.00 @ 50 47.00 mmed, b A 
5, 1961 THE NA shi 43.00 @ 47.00 45 Pa bapa Pork cheek arrels ... 37 Choice steer, 8/900 40.00 
TIONAL PROVISIONER, FEBRUARY ne untrimmed case hae ares 39.50 
i iy EN ae 35 Cow, ie. 5/700 .. 39.50@40.00 
Vetscnsees 29.75 @ 30.50 
37 








PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Feb. 22, 1961) 











SKINNED HAMS BELLIES 
F.F.A. or fresh F.F.A. or fresh Frozen 
4514 @46 To~ .< power 31n 
42% . ee Sere 
ae Web saves onan BP: 6:00.86 one 
3914 Oe. eae 
aoe SR d.u:0- 900 sunt 
MPS bass +2 +. eee 
37% 22/24 
3612 24/26 
3614 . ee 
35@ 3514 hs 125/ up, 2s in .35@ 3514 4 
oa ue hee 25/30 Rpecaaeue 24n 
PICNICS G. a froz., fresh D.S. clear 
ME Sabase Koos ee 22n 
Pe ae OO Oe oss. tees aera 22n 
[eo 4/6 ....- +00 cali! i Se rere ey BO) 8 Ss 5 com 19n 
a, teens . : seteeeees = TION asco ce B5/MO ves ccc 18n 
Teens fb DAB cesiewssscre a eae aee 16 
OD cae cies wae lo a — ” 
BGnicssccck tM. B/OR BOM ...0% FAT BACKS 
27 ’s in ...n.q. 
«ey fresh 8/up 2’s in q ee era 
FRESH PORK CUTS _ cet eerecece 
me (Gaweeon ones 
Job Lot se ee er 
oe, WORE Loins, 13/dm. ...... 4314 Ser 
4214 @43.. Loins, 12/16 ...... 41% SAR 
eee . Loins, > ae 39 RR RI. 
SS Loins, 20/up 35 ERR 
| ee Butts, 4/8 + WOR aasdcscnses 
5 RIE. wiety o omsince 
See Butts, eu Be oe 34 OTHER CELLAR CUTS 
38. Ribs, 3/dn .....-: 36@37 Frozen or fresh Cured 
30........ Ribs, 3/5 ....-.---,- nt. Cree Sa. Jowls, boxed ...n.a. 
“Ea Ribs, 5/up ....---- a1% 13%....... Jowl Butts, loose ..13%n 
a-asked, b-bid, n-nominal Wvasdee ne Jowl Butts, boxed ..n.q. 
LARD FUTURES PRICES CHICAGO LARD STOCKS 


(rum contract basis) 


Add %¢ to all prices ending in 
2 or 7. 

FRIDAY, FEB. 17, 1961 

Open High Low Close 
Mar. 13.02 13.02 13.02 13.02 
May 13.00 13.00 12.90 12.92b 
July 13.05 13.07 12.95 12.97b 
Sept. coe 13.05a 


Sales: L 680 000 Ibs. 


Open interest at close, Thurs., 
Feb. 16: Mar., 176; May, 196; July, 


131, and Sept., 7 lots. 
MONDAY, FEB. 20, 1961 

Mar. 13.05 13.05 12.70 12.95a 

May 12.95 12.95 12.72 12.80a 

July 13.00 13.00 12.85 12.90 

Sept. 13.00 13.00 13.00 13.00 


Sales: 2,840,000 lbs. 


Open interest at close, Fri., Feb. 
17: Mar., 174; May, 196; July, 131, 
and Sept., 7 lots. 


TUESDAY, FEB. 21, 1961 


Mar. 13.05 13.07 13.05 13.07b 
May 12.85 12.95 12.75 12.90a 
July 12.95 12.95 12.85 12.95b 
Sales: 1,300,000 Ibs. 
Open interest at close, Mon., 


Feb. 20: Mar., 173; May, 198; July, 
135, and Sept., 8 lots. : 
WEDNESDAY, FEB. 22, 1961 
No trading in lard 
futures in observance 
of George Washington’s 
birthday anniversary. 


THURSDAY, FEB. 23, 1961 


Mar. 13.50 13.70 13.50 13.60 
May 13.07 13.27 13.00 13.27b 
July 13.00 13.27 13.00 13.27b 
Sept. 13.17 13.27 13.15 13.27b 
Sales: 3,000,000 Ibs. 
Open interest at close, Tues., 


Feb. 21: Mar., 168; aes 193; July, 
135. and Sept., 8 lots. 
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Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 


Feb. 17, Feb. 19, 

1961 1960 
P.S. lard (a) 4,000,000 4,849,891 
P.S. lard (b) 440,000 360,650 
D.R. lard (a) 2,322,898 1,358,423 
D.R. lard (b) 400,635 1,826,281 
TOTAL LARD 7,163,533 8,395,245 


(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 
PET FOOD 
Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals prepared un- 
der federal inspection and 
certification totaled 5,753, 
650 Ibs. in the week ended 
February 4. 


Meats About Steady 
Meat prices for the week 
ended February 14 aver- 
aged about steady with the 
previous week as the aver- 
age wholesale index was 
unchanged at 98.4. About 
the same situation pre- 
vailed on the general list of 
consumer  commodi- 
ties, with the wholesale in- 
dex steady at 120.0. The 
same indexes for the cor- 
responding week last year 
were 91.5 and 119.2 per 
cent, on the basis of the 
1947-49 average of 100. 





MARGIN CHANGES UNEVEN THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 


Markdowns in prices on 


lean cuts from light hogs 


more than offset markups on other meats from such 
hogs and the lower live market, resulted in a widening 
in those minus margins. The lower live market, coupled 
with gains on fat cuts from the heavier hogs, narrowed 


those minus margins. 








—180-220 lbs.—-  —220-240 Ibs.— —240-270 Ibs. 
Value Value Value 
per percwt. per percwt. per per cw. 
ewt fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
OT) OO 6 ccais cue 5e.9% $12.78 $18.21 $12.05 $16.81 $16.53 $16.0 
Fat cuts, Jard ........ 5.7 8.23 5.77 8.10 5.36 7.4 
Ribs, trimms., etc. 2.27 3.25 2.09 2.91 1.95 2.72 
rs 18.35 18.13 17.94 
Condemnation loss .... .09 .09 .09 
Handling, overhead 2.64 2.40 2.18 
ped UA 6 ie 21.08 30.10 20.62 28.83 20.21 28.08 
TOTAL VALUE ....... 20.81 29.69 19.91 27.82 18.84 26.73 
Cutting margin ...... — .27 — 41 —.71 —1.01 —1.37 —18 
Margin last week ....— .18 — .28 — .80 —1.14 -—1.76 —2,43 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Feb. 21 Feb. 21 Feb. 21 
Bie WIN agiscdesensecws 17.25@19.00 16.00 @ 19.00 15.00 @ 18.50 
50-lb. cartons & cans ...... 16.50@17.25 16.00 @ 18.00 None quoted 
eee re ee 16.00 @ 16.50 15.00 @ 16.00 13.50 @ 15.50 
PACKERS’ WHOLESALE VEGETABLE OILS 


LARD PRICES 
Wednesday, Feb. 22, 1961 
Refined lard, drums, f.o.b. 


ve RR rece ee cee $16.25 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 16.62 
Kettle rendered, 50-lb. tins, 

SOD. COICRGO occcccccees -75 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 17.25 
EMO GRAMS 6 icccavcecsscces 17.00 


Standard shortening, 
North & South, delivered 21.50 
Hydrogenated shortening, 


N. & S., drums, del’vd. .. 21.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Feb. 17 ..12.97n 1214 @12% 15.00n 

Feb. 20 ..12.90n 121% @12% 15.00n 

Feb. 21 ..13.02n 12.62 15.00n 
Feb. 22 ..No trading 

Feb. 23 ..13.55n 12.75n  15.25n 


Note: add %¢ to all lard prices 
ending in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Feb. 18, 1961, was 16.4, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 16.0 ratio for the pre- 
ceding week and 121 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.116, $1.143 and 
$1.117 per bu. during the 
three periods, respectively. 


THE NATIONAL 


Wednesday, Feb. 22, 1961 
Crude cottonseed oil, f.o0.b 


2 ERA Aree 121% @12%n 

Southeast......... 12%n 

Rr er 12%n 
Corn oil in tanks, 

f.o.b. Decatur ...... 15%n 
Soybean oil, 

ee 12% @12%n 
Coconut oil, f.o.b. 

Pacific Coast ....... 12n 
Peanut oil, 

SS eee 13%n 
Cottonseed foots: 

Midwest, West Coast 1% 

| SNR oes 1% 
Soybean foots: 

TEED. atevesvecies 155 

OLEOMARGARINE 


Wednesday, Feb. 22, 1961 


White dom. veg., solids, 
30-lb. cartons 
Yellow quarters, 


30-lb. cartons ........ 27% 
Milk churned pastry, 

750-lb. lots, 30’s ...... 24% 
Water churned pastry, 

750-Ib. lots, 30’s ..... 23%) 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime oleo stearine, 

WE se cwnsaceenscens 12% 
Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 16 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Feb. 17—Mar., 14.30; May, 1441 
45; July, 14.55; Sept., 14.38-33; Oct., 
14.05, and Dec., 13.80. 

Feb. 20—Mar., 14.30; May, 14.37- 
36; July, 14.44; Sept., 14.21; Oct. 
14.87, and Dec., 13.60b-70a. 

Feb. 21—Mar., 14.50-49; May, 
14.59b-60a; July, 14.67; Sept., 14.4! 
39; Oct., 13.98, and Dec., 13.72> 
74a. 

Feb. 22—No trading in cotton 
seed oil futures in observance o 
George Washington’s birthday 40 
niversary. 

Feb. 23—Mar., 14.75-76; May, 
14.86; July, 14.91-94; Sept., 14.7 
69; Oct., 14.25-20, and Dec. 13.95. 
a-asked, b-bid. 
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‘BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Feb. 22, 1961 


BLOOD 
Unground, per unit of 
ammonia, bulk 6.25@ 6.50n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 
Low test 
Med. test 
High test 


6.50@ 
6.25@ 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $85.00@ 90.00 
50% meat, bone scraps, bulk .. 82.50 
60% digester tankage, bagged .. 87.50@ 90.00 
60% digester tankage, bulk .... 85.00 
80% blood meal, bagged ....... 120.00 @ 125.00 
Steamed bone meal, 50-lb. bags 


(specially prepared) .......... 97.50 
60% steamed bone meal, bagged 95.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
per unit ammonia (85% prot.) *4.00 
Hoof meal, per unit ammonia .. t6.50@ 6.75 
DRY RENDERED TANKAGE 
Low test, per unit protein ... 1.60n 
Medium test, per unit prot. ... 1.55n 
High test, per unit prot. ...... 1.45@ 1.50n 


GELATIN AND GLUE STOCKS 


Bone stock, (gelatin), ton ....... 15.00 
Jaws, feet (non gel), ton ...... 2.00@ 4.50 
Trim bone, tON ..cccccsccceees 4.00@ 8.00 
Pigskins (gelatin), lb. (cl) ..... 8@ 8% 
Pigskins, smoked, edible (cl) .. 16@ 18% 


ANIMAL HAIR 

Winter coil, dried, 

caf. mideast, ton .......... 60.00@ 80.00 
Winter coil, dried, midwest, ton 65.00@ 70.00 
Cattle switches, piece ......... 1@ 2 
Winter processed (Nov-Mar.) 

gray, lb. 15@ 17 
*Del. midwest, ¢del. mideast, n—nom., a—asked 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Feb. 22, 1961 1960 

Let. native steers .. 1844n 231on 
Hvy. nat. steers ...11 @11l%n 13 @13%n 
Ex. lgt. nat. steers ..21 @22n 2544n 
Butt-brand. steers .. 9on lly%n 
Colorado steers .... 9n 10%n 
Hvy. Texas steers .. 9Yon 1l4%n 
Light Texas steers .. 16n 22n 
Ex. lgt. Texas steers . 19n 2314n 
Heavy native cows .124%4@13n 15 @15%n 
Light nat. cows ....16%2@18n 19 @2Iin 
Branded cows ...... 11% @121%4 13% @1444n 
Native bulls ....... 9% @10n 11% @12%n 
Branded bulls ..... 84%@ 9n 10% @11%n 
Calfskins: 

Northerns, 10/15 Ibs. 5744n 56n 

10 lbs./down ..... 521%4n 55n 
Kips, Northern native, 

BEN MD. wkcsceses 45n 46n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60/62-Ib. avg. ....... 11% @12n 121% @13n 
50/52-Ib. avg. ....... 14 @14%n 17 @17%n 
SMALL PACKER SKINS 
Calfskins, all wts. ..40 @42n 42 @45n 
Kipskins, all wts. ..33 @34n 35 @38n 
SHEEPSKINS 
Packer shearlings: 
> aa 80@ .90n 1.75@ 2.00 
3 eee 50@ .60n 1.40@ 1.50 


Dry Pelts ..... 2.7. 18n .25n 
Horsehides, untrim. 7.50@ 8.00n 12.25@12.50n 
Horsehides, trim. - 7.00@ 7.50n 12.00@12.25 


EASTERN BY-PRODUCTS 


New York, Feb. 22, 1961 

Dried blood was quoted today at 

$5.25@5.50 per unit of ammonia. 

Wet rendered tankage was listed at 

$5.50@5.75 per unit of ammonia and 

dry rendered tankage was quoted at 
$1.35@1.40 per protein unit. 





TALLOWS and GREASES 


Wednesday, Feb. 22, 1961 











The inedible tallow and grease 
market held firm late last week, 
with a moderate volume of trading 
completed. Bleachable fancy tallow 
sold at 634¢, special tallow at 6¢, and 
No. 1 tallow at 534¢, all c.af. Chi- 
cago. Bleachable fancy tallow was 
bid at 744.@7%4¢, delivered New 
York, the outside price on the high 
titre material. Some choice white 
grease, all hog, sold at 914¢, c.af. 
Avondale, La. The same material 
was bid at 95¢, c.a.f. New York, 
but it was offered fractionally high- 
er. A few tanks of edible tallow 
changed hands at 11%4¢, c.af. Chi- 
cago area. 

On Monday of the new week, 
some edible tallow traded at 1034¢, 
f.o.b. River. Bleachable fancy tallow 
met buying inquiry at 634¢, c.a-f. 
Chicago, and it was offered at 7¢. 
Other inedible items were generally 
held 4%@'%4¢ higher than the last 
traded levels. 

Tuesday’s action was sparse. A 
couple of tanks of bleachable fancy 
tallow sold at 634¢, and yellow 
grease at 534¢, c.a.f. Chicago. Addi- 
tional tanks of edible tallow sold at 
114%4¢, caf. Chicago. Some edible 
tallow also traded at 10%4¢, f.o.b. 
Denver. A few tanks of prime tallow 
changed hands at 63¢¢, c.a.f. Chi- 
cago. Continued buying interest was 
apparent on choice white grease, all 
hog, at 95¢, c.a.f. East, with some 
reported held at 934¢. 

Bleachable fancy tallow was 
sought at 744@74¢, c.a.f. New York, 
and indications were also in the mar- 
ket of 73¢¢ on the high titre stock. 
Some users were indicating %¢ 
higher for material in the Midwest, 
but selective in their ideas as to the 
quality of the stock. General inquiry 
for regular run material was at the 
last traded prices. Sellers, however 
were persistent in asking higher 
prices. 

Some bleachable fancy tallow 
traded at midweek at 714¢, c.a-f. 
New York; high titre stock was bid 
at 73¢¢, same destination. Special 
tallow met buying interest at 644@ 
654¢, and yellow grease at 6%4@ 
63g¢, c.af. East. The edible tallow 
market was unchanged, and buyers 
and sellers were around 4¢ apart 
as to their ideas. Choice white 
grease, all hog, was bid at 9%¢, 
c.a.f. New York, and offered at 734¢. 

TALLOWS: Wednesday’s quota- 
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tions: edible tallow, 1034¢, f.o.b. 
River, and 11%4¢, Chicago basis: 
original fancy tallow, 7¢; bleachable 
fancy tallow, 634¢; prime tallow, 
63g¢; special tallow, 6¢, No. 1 tallow, 
534¢, and No. 2 tallow, 514¢. 
GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
8%¢; B-white grease, 6¢; yellow 
grease, 534¢, and house grease, 514¢. 





CHICAGO HIDES 


Wednesday, Feb. 22, 1961 











BIG PACKER HIDES: About 100,- 
000 hides moved last week, including 
bookings to tanning subsidiaries, and 
prices ruled mostly steady. Some 
light hides sold 1¢ higher. About 23,- 
000 River heavy native steers, Feb- 
ruary take-off, sold steady at 11¢, 
with some low freight stock at 1114¢. 
About 1,500 ex-light native steers, 
October-forward, sold at premium 
price of 2244¢, 1144¢ over nominal a 
week ago. Heavy native cows, River 
production, sold steady at 1214¢, as 
did about 1,500 Austin light native 
cows at 1644¢, January-February 
take-off. Some heavy Rivers sold 1¢ 
higher at 18¢. Northern branded cows 
sold steady at 11%¢, with 1,000 
Wichita’s at 12¢, and some South- 
western cows sold at 1242¢. Branded 
steers were mostly steady, with butts 
at 914¢, and Colorado stock at 9¢. 
However, a car of each selection, 
lighter average, sold 12¢ higher. 

There was no action on Monday, 
with light hides again held firmly 
due to the scarcity. On Tuesday, a 
large producer moved about 20,000 
hides at steady prices. A large inde- 
pendent sold a car of Fremont light 
average heavy native steers at a 
premium of 11144¢. Wednesday was 
slow, with little action reported. 

SMALL PACKER AND COUN- 
TRY HIDES: Plump, medium grades 
have been in good demand and were 
being held for premium prices, but 
trading was stalemated this week 
and prices nominal. Midwestern small 
packer 50/52-Ib. allweights were list- 
ed at 14@14%¢, and 60/62’s at 
11144@12¢. The country hide market 
was stymied somewhat by the higher 
asking prices. Locker-butcher 50/52’s 
were reported offered at 12@12%¢, 
f.o.b. shipping points, but were nom- 
inal at 11144@12¢, at midweek. The 
54/56’s were quoted at 11¢ nominal, 
as were same average renderers at 
10@104¢. The 50/52-Ib. No. 3 hides 
were steady at 8144@9¢, f.o.b. ship- 
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ping points. In the horsehide market, 
good and choice Northern trimmed 
were pegged at 7.00@7.50 nominal, 
as were ordinary lots at 4.50@5.00. 

CALFSKINS AND KIPSKINS: 
Offerings of big packer calf were 
scarce. Basis last sales, Northern 
light calf was quoted at 514¢, and 
heavies at 5742¢. River production 
was quoted 24¢ lower. River kips 
last sold at 45¢, and overweights at 
35¢. Last week some Ocala over- 
weights moved at 35¢, 1¢ over pre- 
vious saies. Last sales of Nashville 
kips were at 50¢. Small packer all- 
weight calf was quoted at 40@42'¢. 
Allweight kips were steady at 33@ 
34¢. Country calf was steady at 27@ 
28¢, and allweight kips at 23@24¢. 

SHEEPSKINS: Demand was ex- 
tremely narrow for shearlings this 
week. Northern-River No. 1’s were 
still quoted at .80@.90, for the most 
part, with some extra top grade ma- 
terial possibly salable at 1.00. Mid- 
western No. 2’s moved mostly at 
.00@.60. Southwestern No. 1’s were 
nominal at 1.25, as were No. 2’s at 
.80@.85. River fall clips ranged from 
1.50@1.65, with demand thin at mid- 
week. Southwestern hides were nom- 
inal at 1.75. Midwestern lamb pelts 
last sold at 2.35@2.45 per cwt. live- 
weight basis, February production. 
Full wool dry pelts were also nom- 
inal at .18. Pickled lambs were 
6.50 and sheep 7.50, per dozen. 


N. Y. HIDE FUTURES 


Friday, Feb. 17, 1961 


Open High Low Close 
Apr. ... 15.36b 15.73 15.59 15.73 
July ... 15.40b = 15.67 15.57 15.66b- .70a 
Oct. ... 15.53 15.60 15.52 15.60 
Jan. ... 15.15b Pies ails 15.45b- .60a 
Apr. ... 15.10b 15.30b- .50a 


Sales: 38 lots. 


Monday, Feb. 20, 1961 


Agr. ... 15.88 15.93 15.80 15.75b- .90a 
July ... 15.80b 15.85 15.80 15.73b- .90a 
Oct. ... 15.75b 15.83 15.83 15.70b- .90a 
Jan. ... 15.60b paises 15.60b- .85a 
Apr. ... 15.45b 15.50b- .80a 
Sales: 14 lots. 
Tuesday, Feb. 21, 1961 
Apr. ... 14.95 16.00 15.75 15.71b- .75a 
July ... 16.00 16.00 15.65 15.71b- .75a 
Oct. ... 15.93 15.93 15.71 15.65b- .75a 
Jan. ... 15.75b fe ee 15.55b- .74a 
Apr. ... 15.70b 15.45b- .70a 


Sales: 25 lots. 


Wednesday, Feb. 22, 1961 


No trading in observance of George Wash- 
nigton’s birthday anniversary. 


Thursday, Feb. 23, 1961 


Apr. ... 15.65b 15.70 15.70 15.75b- .80a 
July ... 15.60b 15.72 15.70 15.68b- .77a 
Oct. ... 15.55b 15.70 15.70 15.65b- .75a 
Jan. ... 15.43b 15.70 15.70 15.60b- .75a 
A 14.90b web er 15.45n 


eee 
Sales: 14 lots. 


Puerto Rico Meat Plant 

[Continued from page 23] 
The Klarer Co., Louisville; Ben 
Fineberg and Mrs. Fineberg, Fine- 
berg Packing Co., Memphis; Frank 
and Otto Finkbeiner, C. Finkbeiner, 
Inc., Little Rock, Ark.; Joseph Fink- 
beiner and Mrs. Finkbeiner, Little 
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Rock Packing Co.; Mayor Werner 
Knoop and Mrs. Knoop, Little Rock; 
Mrs. Otto Finkbeiner, sr.; Admiral 
F. R. L. Tuthill, Decatur, Ark.; Jack 
Clark and Mrs. Clark, St. John & 
Co., Chicago; W. C. Schmidt and 
Mrs. Schmidt, Cincinnati Butchers’ 
Supply Co., Cincinnati; John Kil- 
lick, National Independent Meat 
Packers Association, and Fred 
Sharpe and Mrs. Sharpe, NIMPA. 

The mainland group was enter- 
tained by Prof. Rafael W. Ramirez, 
acting Mayor of San Juan, and other 
city officials, on behalf of Mayor 
Dona Felicia. 


Prince Named Chairman of 
Armour; Wilson, President 
William Wood Prince, president 
and chief executive officer of Ar- 
mour and Company, Chicago, since 
1957, was elected chairman of the 
board of directors and chief execu- 
tive officer at a board meeting 
following the annual meeting of 
shareholders late last week. Edward 
W. Wilson, executive vice president 
of Armour Chemical Industries, was 
named to succeed him as president. 
“The position of president is de- 
signed to emphasize the significance 
in Armour of administration, mar- 
keting and organization planning,” 
Prince said. Wilson has held a num- 
ber of Armour management assign- 
ments, with service since 1917. 

The board of directors declared a 
regular quarterly dividend of 35¢ 
a share on the outstanding common 
stock, payable April 15 to share- 
holders of record on March 20. 
Earlier, shareholders re-elected 17 
incumbent directors to staggered 
terms of one to three years. 

Prince told the annual meeting 
that operations of the Armour food 
division in the first fiscal quarter 
were profitable but earnings were 
less than a year earlier. 

“The principal portion of this re- 
duction was accounted for by a less- 
ening of the gross margin between 
swine costs and the wholesale pork 
prices,” he explained. 

Prince noted that hog marketings 
this year should show less varia- 
bility and trend upward, and a sim- 
ilar pattern should develop in the 
cattle industry. 

In his closing remarks, Prince hit 
hard at the emergency feed grain 
program sent to Congress a day 
earlier by President Kennedy, par- 
ticularly at the proposal that would 
allow the government to dump sur- 
plus stocks on the market in order 
to encourage producers to partici- 
pate in the program “rather than 
gamble on market prices.” He called 
the implications an “outrage.” 








New Okla. City Packing 
Plant Planned by Wilson 
Wilson & Co., Inc., Chicago, plans 
to build an entirely new meat 
packing plant at 
Oklahoma City, 
president Roscoe 
G. Haynie an- 
nounced at the 
annual meeting 
of shareholders 
this week. While 
operations of the 


R. G. HAYNIE 


have been con- 
sistently profit- 
able, he said, it is Wilson’s oldest 
U. S. plant and has become very ex- 
pensive to operate and maintain. 

“After considerable study,” Hay- 
nie explained, “we have decided that 
it would not be sound to attempt to 
renovate present facilities, and we 
are, therefore, planning to build an 
entirely new meat packing plant on 
the present general site. Operating 
costs in a strictly modern plant are 
expected to result in substantial im- 
provement in earnings there.” 

The Wilson president said that 
preliminary figures for the company’s 
first fiscal quarter show that “re- 
sults were profitable each month, 
that each major division of the meat 
operations was profitable and that 
non-meat operations continued ona 
profitable basis.” 

Last year, with seven of its meat 
packing plants on strike during the 
first four months of the fiscal year, 
the company reported a small first 
quarter loss. 

“During the past year,” Haynie re- 
ported, “we have continued to make 
significant progress in areas vital to 
the long-term success of the business. 
Recognizing that the price of obsol- 
escence is very high, we have con- 
tinued and will continue to modern- 
ize our facilities, establish more ef- 
ficient methods of operating our bus- 
iness, develop new products and im- 
prove existing ones.” 


Tobin Declares 2% Stock, 
Regular Cash Dividends 

The board of directors of Tobin 
Packing Co., Inc., Rochester, N. Y., 
for the second successive year has 
declared a 2 per cent stock dividend 
on the common, payable April 1 to 
shareholders of record March 15. 
The board also declared a regular 
quarterly dividend of 20¢, with the 
same payment and record dates. 

Tobin, which\claims to be the na- 
tion’s largest regional meat packer, 
has paid cash dividends each quar- 
ter for the past 18 years. 
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LIVESTOCK MARKETS ...Weekly Review 





U. S. Calf Crop Last Year Trifle Above 1959; 
South Atlantic Area Only One To Show Decrease 

The calf crop in the United States last year, reflect- 
ing to a certain extent the larger cattle population, rose 
slightly to 39,280,000 head from 38,938,000 head in 1959, 
the Crop Reporting bBoard has disclosed. The increase 
was the second after the 1955 through 1958 downtrend. 
The crop last year was also a shade above the 1949-58 
average, with all regions, except the South Atlantic 
states, showing increases. 

The number of calves born in 1960, expressed as a 
per cent of cows and heifers two years old or older 
on January 1, at 86 per cent was unchanged from the 
1959 and the 1949-58 average. The 16,007,000-head crop 
in the North Central states was slightly above 1959, but 
below average. The South Atlantic states had a crop of 
2,966,000, down some from the previous year. The South 
Central states reported a calf crop of 10,540,000 head, 
or up from 1959. The Western states had a calf crop of 
6,943,000 head compared with 6,889,000 in 1959. 


U. S. Lamb Crop Last Year Up Slightly 
From 1959; Texas’ Gain (4%) Largest of States 
The nation’s lamb crop last year numbered 21,323,000 
head, according to the Crop Reporting Board. This rep- 
resented a small rise from the 1959 crop of 21,120,000 
and about a 10 per cent increase over the 10-year 
average. The crop, expressed as a per cent of lambs 
saved per 100 ewes, was 95 last year, the same as 1959. 
The 13 western states reported a lamb crop of 13,906,- 
000 head, up from 13,467,000 in 1959. Texas reported a 
gain of 4 per cent over 1959. The 35 native states had 
a lamb crop of 7,417,000 head for a 3 per cent increase 
over the 1959 crop and a 6 per cent hike over the 
10-year 1949-58 average. 


TRUCKED-IN LIVESTOCK AT 56 MARKETS 
Trucked-in receipts of livestock at 56 markets in Dec., 
1960-59, were reported by the USDA as follows: 


Number of head Per cent of total 





ec. Dec. Dec. Dec. 
1960 1959 1960 1959 
Coo ey 1,284,892 1,436,962 93.0 92.4 
eee eines: 220.070 232.674 87.2 89.5 
MM SES Dy ec shs. 2,372,610 3,157,546 90.7 91.2 
Sheep and lambs .... 655,722 713,557 73.7 71.2 
4 FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during January, 
1961 and 1960, was reported by the U.S. Department 
of Agriculture as follows: 
CATTLE 
961 1960 1961 1960 
Oo er 1,631,970 1,564,384 5,744,394 6,516,333 
February ......... 1,436,803 5,841,062 
MND 66:0 Wee Dacaievs 1,576,941 6,116,138 
arrests 1,411,633 5,571,122 
ae 1,605,641 5,483,058 
IRE nr, 1,691,903 5,086,245 
MF Sco 1,591,699 4,304,435 
MONS os, 1,787,102 5,202,928 
September ....... 1,781,880 5,165,088 
ee 1,745,652 5,407,051 
November ........ 1,624,552 5,707,057 
December ......... 1,575,755 5,725,666 
CALVES SHEEP ; 
1961 1960 961 1960 
January .......... 426,682 413,350 1,299,859 1,236,564 
February ........ 388,848 1,076,026 
ere ns ss 481,727 1,087,886 
MES oS. cas 394,150 1,054,106 
eae 378,098 1,109,721 
Me 396,897 1,136,793 
ABS eae 373,655 1,112,789 
MO 449,928 1,240,422 
September ........ 513,809 1,322,820 
October .......... 516,157 1,352,732 
November ........ 501,720 1,191,914 
ember ........ 451,113 1,114,348 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
February 21, were reported by the Agricultural Mar- 


keting Service, Livestock Division, as follows: 
HOGS: 









































N.S. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $17.75-18.25 ——— $18.75-19.00 
200-220 18.25-18.35 $18.50-18.75 18.75-19.00 
220-240 18.25-18.35 18.50-18.75 18.50-19.00 
U.S. No. 2: 
180-200... 17.75-18.25 
200-220 18.25-18.35 ———— 18.50-18.75 
220-240 18.25-18.35 —-——— 18.50-18.75 
240-270 .... 17.75-18.35 
U.S. No. 3: 
200-220... .$17.75-18.25 $17.75-18.00 18.00-18.10 18.00-18.25 
220-240 =... 17.50-18.25 17.50-18.00 18.00-18.10 18.00-18.25 
240-270 .+. 17.25-17.85 17.50-17.75 17.50-18.00 17.50-18.00 
270-300 =.... 17.00-17.50 17.25-17.50 17.25-17.50 17.25-17.75 
U.S. No. 1-2: 
180-200 .... 18.25-18.50 18.00-18.65 17.75-18.25 18.00-18.50 18.50-18.75 
200-220 .. 18.25-18.60 18.25-18.65 18.15-18.35 18.50-18.75 18.50-18.75 
220-240 = .... 18.00-18.60 17.75-18.25 18.15-18.35 18.50-18.75 18.50-18.75 
U.S. No. 2-3: 
200-220 = .... 17.85-18.25 17.75-18.25 18.00-18.25 18.00-18.25 18.00-18.25 
220-240 = .... 17.65-18.25 17.75-18.25 18.00-18.25 18.00-18.25 18.00-18.25 
240-270 =... 17.25-18.10 17.50-18.00 17.75-18.25 17.50-18.25 17.50-18.00 
270-300 = .... 17.00-17.50 17.25-17.75 17.50-17.75 17.25-18.10 17.25-17.75 
U.S. No. 1-2-3: 
180-200 .... 18.00-18.35 17.75-18.25 17.75-18.25 17.75-18.25 18.00-18.25 
200-220 .. 18.00-18.35 18.00-18.25 18.00-18.25 18.00-18.50 18.00-18.25 
220-240 «+» 17.75-18.35 17.75-18.25 18.00-18.25 18.00-18.50 18.00-18.25 
240-270 . 17.50-18.25 17.50-18.00 17.75-18.25 17.50-18.50 17.50-18.00 
SOWS: 
U.S. No. 1-2-3: 
180-276 .... 17.00-17.25 
270-330 . 16.75-17.25 17.25-17.50 17.00-17.25 
330-400 - 16.50-17.25 16.25-17.25  16.75-17.00 16.75-17.25 16.50-17.00 
400-550 . 15.75-16.75 15.00-16.50 16.00-16.75 16.25-17.00 16.00-16.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime 
900-1100 27.25-28.25 26.75-27.50 26.50-27.00 
1100-1300 26.75-28.25 26.50-27.25 26.00-27.00 
1300-1500 24.75-28.25 25.00-27.00 24.75-27.00 
Choice: 
700-900 ..... 25.00-26.50 25.25-26.75 
900-1100 . 25.00-26.75 24.50-27.50 25.00-27.00 24.75-26.75 25.00-26.75 
1100-1300 ... 24.75-26.75 23.65-27.00 24.50-27.00 24.25-26.75 24.75-26.25 
1300-1500 . 24.25-26.25 23.00-26.50 23.00-26.50 24.25-26.25 23.75-25.75 
Good: 
700-900 ..... 22.50-25.00 22.50-24.75 22.25-25.00 22.50-25.00 23.50-25.25 
900-1100 .... 22.75-25.25 22.25-24.75 22.25-25.00 22.25-25.00 23.00-25.25 
1100-1300 . 22.00-25.25 21.50-24.00 22.00-25.00 21.75-25.00 22.75-25.00 
Standard, 
all wts. .. 19.00-23.00 19.75-22.50 19.00-22.25 19.00-22.25 19.50-23.50 
Utility, 
all wts. .. 17.00-19.25 18.50-19.75 17.00-19.00 17.00-19.50 17.50-19.50 
HEIFERS: 
Prime: 
900-1100 26.00-26.50 25.75-26.50 26.00-26.75 
Choice: 
700-900 ..... 24.00-26.00 24.25-26.25 24.00-25.75 24.50-26.25 24.00-25.50 
900-1100 . 23.75-26.00 24.25-26.25 24.00-25.75 24.50-26.25 24.00-25.50 
Good 
600-800 ..... 21.50-24.25 ——_—s 21.25-24.25 21.50-24.50 22.50-24.00 
800-1000 . 21.25-24.25 21.75-24.25 21.25-24.25 21.50-24.50 22.00-24.00 
Standard, 
all wts. .. 18.00-22.00 20.00-21.75 18.25-21.25 18.50-21.50 18.50-22.50 
Utliity, 
all wts. .. 16.00-18.50 15.50-20.00 17.00-18.50 17.50-19.00 17.00-18.50 
COWS, all wts. 
Commercial 16.00-17.00 15.25-16.75 15.75-16.50 15.75-16.50 16.00-16.50 
Utility . 15.00-16.50 15.00-16.50 15.00-16.00 15.25-16.00 15.00-16.00 
Cutter . 14.00-15.50 14.50-15.50 14.00-15.50 14.25-15.50 14.00-15.00 
Canner - 12.00-14.00 12.75-14.50 13.50-14.25 13.50-14.50 13.00-14.00 
BULLS (Yrls., Excl.) All Weights: 
Commercial  18.00-21.00 17.50-21.00 17.00-19.00 16.50-19.25 18.00-19.50 
Utility . 17.50-20.00 18.00-21.00 17.00-19.00 17.00-19.00 19.00-20.50 
Cutter . 15.00-17.50 17.50-19.50 15.50-18.00 16.00-17.50 16.00-18.00 
VEALERS, All Weights: 
Ch. & pr. .. 35.00 31.00 28.00 28.00-33.00 
Std. & gd. . 19.00-30.00 19.00-28.00 18.00-25.00 18.00-28.00 
CALVES (500 Ibs. Down): 
Choice’ .... 22.00-24.00 23.00-25.00 
Std. & gd. . 14.00-22.00 ———— ee 18.00-23.00 
SHEEP & LAMBS: 
LAMBS (110 lbs. Down): 
Prime - 17.75-18.50 18.00-18.50 17.50-18.00 ————— 18.00-18.25 
Choice -+ 16.50-18.00 16.50-18.25 16.75-17.50 16.50-17.75 17.00-18.00 
GOne as 15.00-16.75 15.50-16.00 16.00-16.75 15.50-16.75 
LAMBS (105 Ibs. Down, shorn): 
Prime -» 17.25-17.50 17.25-17.50 16.75-17.25 ————— 16.75-17.25 
Choice 16.50 16.00-17.50 16.50-16.75 16.25-17.25 16.00-16.75 
COM © oka 15.50-16.25  15.75-16.50 15.25-16.50 ————— 
EWES: 
Gd. & ch. . 5.00- 6.50 6.00- 7.50 3.50- 5.00 5.75- 7.75  6.00- 7.00 
Cull & util. 5.50- 7.50 5.50- 7.00 4.00- 6.00 5. 7.00 4.00- 6.00 


>» 








- CORN BELT DIRECT 
TRADING 


Des Moines, Feb. 21— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


ere & GILTS: Cwt. 
U.S. No. 1. 200-220 $17.75@18.50 
Us S. No. 1, 220-240 17.75@18.25 
USS. No. 2, 200-220 17.50@18.10 
U.S. No. 2, 220-240 17.25@18.10 
U.S. No. 2, 240-270 16.75@17.85 
U.S. No. 3, 200-220 17.10@17.75 
U.S. No. 3, 220-240 17.10@17.75 
U.S. No. 3, 240-270 16.50@17.50 
U.S. No. 3, 270-300 15.85@17.00 
U.S. No. 1-2, 200-220 17.75 @18.35 


U.S. No. 1-2, 220-240 17.75@18.25 
U.S. No. 2-3, 200-220 17.25@17.85 
U.S. No. 2-3, 220-240 17.25@17.85 
U.S. No. 2-3, 240-270 16.65@17.65 
U.S. No. 2-3, 270-300 16.00@17.20 
U.S. No. 1-3, 180-200 16.25@18.00 
U.S. No. 1-3, 200-220 17.25@18.16 
U.S. No. 1-3, 220-240 17.25@18.10 
U.S. No. 1-3, 240-270 16.75 @17.85 
SOWS: 
U.S. No. 1-3, 270-330 15.60@17.00 
U.S. No. 1-3. 330-400 15.10@ 16.50 
U.S. No. 1-3, 400-550 14.25@ 16.00 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 


week week year 

est. actual actual 
Feb. 16 61,000 67,000 62,000 
Feb. 17 36,000 50,000 37,000 
Feb. 18 ... 12,000 35,000 14,000 
Feb. 20 . 100,000 76,000 87,000 
Feb. 21 70,000 83,000 79,000 
Feb. 22 55,000 70,000 71,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestoek prices at St. 
Joseph, Tuesday, Feb. 21, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.00 @ 26.50 
Steers, good ...... 22.00 @ 25.00 
Heifers, gd. & ch. .. 21.50@25.25 
Cows, util. & com’l. 15.25@17.00 
Cows, can. & cut. .. 13.00@15.75 


Bulls, util. & com’l. 16.50@19.00 
VEALERS: 

Good & choice ..... 24.00 @ 28.00 

Calves, gd. & ch. .. 19.00@22.00 
BARROWS & GILTS: 

U.S. No. 3, 220/240 18.00@18.25 

U.S. No. 3, 240/270 17.75@18.25 

U.S. No. 3, 270/300 17.50@17.75 


U.S. No. 1-2, 180/200 18.25@18.75 
U.S. No. 1-2, 200/220 18.50@18.85 
U.S. No. 1-2, 220/240 18.50@19.00 
U.S. No. 2-3, 200/220 18.00@18.50 
U.S. No. 2-3, 220/240 18.00@18.50 
U.S. No. 2-3, 240/270 18.00@ 18.50 
U.S. No. 2-3, 270/300 17.50@ 18.00 
U.S. No. 1-3, 180/200 18.00@ 18.50 
U.S. No. 1-3, 200/220 18.00@ 18.50 
U.S. No. 1-3, 220/240 18.00@18.50 
U.S. No. 1-3, 240/270 18.00@18.50 
SOWS, U. s. No. 1-3: 
270/330 Ibs. ........ 17.25 @17.50 
330/400 Ibs. ........ 17.00 @ 17.25 
400/550 Ibs. ........ 16.50 @ 17.00 
LAMBS: 


Choice & prime .... 
Good & choice 


17.25 @17.50 
. 16.25@17.25 
LIVESTOCK PRICES 
AT DENVER 

Livestock prices at Den- 
ver on Tuesday, Feb. 21, 


were as follows: 
CATTLE: 


Cwt. 
Steers, gd. & ch. ..$23.00@25.50 


Steers, std. & gd. .. none qtd. 

Heifers, gd. & ch. .. 22.50@24.65 
Cows, utility ...... 15.00 @ 17.25 
Cows, can. & cut. .. 13.00@15.50 


BARROWS & GILTS: 
U.S. No. 1-2, 190/240 19.25@19.35 
U.S. No. 1-3, 190/260 18.50@19.25 
U.S. No. 2-3, 200/250 18.00@18.75 
SOWS: 
295/325, U.S. 1-2, 


sie 17.00 
450/545, U.S. 2-3, .. 15.25@16.25 


LAMBS: 
Choice & prime .... 17.25@18.00 
Gd. & ch. shorn .. none qtd. 
42 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Feb. 21, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.00 @ 27.25 
Steers, good ...... 22.00 @ 25.00 
Heifers, gd. & ch. .. 22.00@26.00 
Cows, util. & com’l. 14.50@16.50 
Cows, can. & cut. .. 13.00@15.50 
Bulls, util. & com’l. 16.50@20.00 

VEALERS: 

Choice & prime .... 36.00@37.00 
Good & choice - 28.00 @35.00 
Stand. & good - 20.00 @ 28.00 


BARROWS & GILTS: 

U.S. No. 1, 180/200 18.25@18.50 

U.S. No. 1, 200/220 18.40@18.50 
200/220 17.50@17.75 
No. 3, 220/240 17.50@17.75 
No. 3, 240/270 17.25@17.50 
No. 3, 270/300 17.00@17.25 
-2, 180/200 18.25@18.50 
-2, 200/220 18.25@18.50 
2, 220/240 18.00@18.50 
-3, 200/220 17.75 @18.00 
3, 220/240 17.50@18.00 
-3, 240/270 17.25@17.75 
3, 270/300 17.00@17.50 
-3, 180/200 17.75@ 18.25 
-3, 200/220 18.00@ 18.25 
-3, 220/240 17.75@18.25 
3, 240/270 17.50@18.00 
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Choice & prime .... 
Ch. & pr., shorn 


17.50 
17.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Feb. 21, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $23.00 @ 26.50 
Steers, good ...... 22.50 @ 25.00 
Heifers, gd. & ch. .. 20.50@26.00 
Cows, util. & com’. 14.75 @ 17.00 
Cows, can. & cut. .. 13.00@15.25 
Bulls, util. & com’l. 17.00@18.50 
Vealers, gd. & ch. .. 22.00@30.00 
Calves, gd. & ch. .. 19.00@24.00 

BARROWS & GILTS: 
U.S. No. 1, 200/240 
U.S. No. 3, 220/240 
U.S. No. 3, 240/270 
U.S. No. 3, 270/300 
U.S. No. 
U.S. No. 
U.S. No. 
U.S. No. 
U.S. No. 
U.S. No. 
U.S. No. 
U.S. No. 
U.S. No. 


18.50 @ 18.75 
18.00 @ 18.25 
17.75 @ 18.25 
17.25 @ 18.00 
180/200 18.00@ 18.50 
200/220 18.25@18.75 
220/240 18.25@18.65 
200/220 18.00@18.50 
220/240 18.00@ 18.50 
240/270 17.90@ 18.25 
270/300 17.50@18.15 
18.00 @ 18.25 
18.00 @ 18.50 
U.S. 18.00 @ 18.50 
U.S. 240/270 18.00@18.25 
SOws, US. No. 1-3: 
270/330 Ibs. ........ 17.00 @ 17.50 
330/400 Ibs. ........ 16.75 @17.25 
400/550 Ibs. ........ 16.25 @17.00 
LAMBS: 
Choice & prime .... 
Ch. & prime, shorn 
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17.00 @ 18.00 
15.50 @ 17.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Feb. 21, 


were as follows: 
CATTLE: Cwt. 


Steers, gd. & ch. ..$23.50@25.25 
Steers, stand. ...... 21.50 @ 23.00 
Heifers, gd. & ch. .. 21.50@23.00 


Cows, util. & com’l. 13.50@16.50 

Cows, can.-cut. ..... 10.00 @ 15.50 

Bulls, util. & com’l. 18.00@20.00 
VEALERS: 


Te. § svabsisasse 35.00 

Good & choice ..... 30.00 @ 34.00 

Calves, gd. & ch. .. 20.00@24.00 
BARROWS & GILTS: 

U.S. No. 1, 20/220 18.50 


U.S. No. 1-2, 190/230 18.00@ 18.25 

U.S. No. 2-3, 190/240 17.75@18.00 

U.S. No. 2-3, 240/260 17.00@17.50 
SOWS, U.S. No. 2-3: 


270/350 Ibs. ........ 15.50 @ 16.00 

400/600 Ibs. ........ 14.50 @ 15.00 
LAMBS: 

Choice & prime .... 18.50@19.00 

Good & choice . 17.00@18.00 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended February 18, 1961, (totals compared) as 
reported by the U. S. Department of Agriculture 





Cattle Calves Hogs Sheep 
Boston, New York City areal ....10,941 9,103 45,880 35,649 
Baltimore, Philadelphia .......... 8,585 2,499 31,397 4.5% 
Cincy., Cleve., Detroit, Indpls. 18,675 3,233 131,462 14,09 
CIAGBO  BIOD: oos 0 ccds saccsceweves 15,612 7,067 46,668 7IN 
Me A arr 28,175 19,500 112,430 24,747 
es EM UN  iecccssvncesesanec 11,767 1,742 70,231 5,658 
Sioux City-So. Dakota area‘ ..... LS ee 95,707 15,732 
Omaha OFen® ...cccccccccsccse ... 36,407 176 71,941 18,925 
Mamene Cie cs nccsces ae ans 35,247 a 
Iowa-So. Minnesota® ............. 30,191 8,448 307,648 40,359 
Louisville, Evansville, Nashville, 

WO. winccwiccccccesasnsccees 5,712 2,724 64,969 «oan 
Georgia-Florida-Alabama area? .... 9,016 4,943 35,546 a 
St. Joseph, Wichita, Okla. City .. 20,361 1,118 45,736 13,4 
Ft. Worth, Dallas, San Antonio ... 9,978 3,213 16,650 15,284 
Denver, Ogden, Salt Lake City ... 20,096 201 14,901 33,783 
Los Angeles, San Fran. areas® ... 27,582 1,656 23,336 26,343 
Portland, Seattle, Spokane ........ 6,823 221 15,443 4,789 

ON BR Pre ree _ 296,639 65,844 1,165,192 260,536 

TOTALS SAME WEEK 1960 ...299,496 66,747 1,269,441 —--23652§ 


lIncludes Brooklyn, Newark and Jersey City. *Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, ll., and St. Louis, Mo. én 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. 7Includes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Feb. 11, compared with 
same week in 1960, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS LAMBS 

STEERS CALVES Grade B Good 
All wts. Gd. & Ch Dressed Handyweights 
1960 1961 1960 1961 1960 1961 1960 11 
Calgary ..... $19.85 $20.85 $20.40 $21.80 $17.75 $26.15 $17.55 $16.8 
Lethbridge .. 18.75 20.75 22.25 17.50 25.96 17.80 16.4 
Edmonton ... 19.40 20.60 27.00 29.75 17.75 26.20 17.65 1635 
Regina ...... 19.00 20.75 29.00 29.25 17.00 26.00 18.50 15.%5 
Moose Jaw .. 19.25 21.00 21.50 22.50 16.50 25.65 re es 
Saskatoon ... 19.90 21.00 28.00 33.00 16.70 26.75 16.30 17.10 
Pr. Albert 19.35 20.50 25.50 24.50 18.50 26.00 16.50 _.... 
Winnipeg ... 20.63 22.08 31.66 34.00 18.33 26.66 17.97 180 
Toronto ..... 22.29 23.00 35.00 33.00 21.68 28.50 23.38 21.5 
Montreal . 23.15 23.55 32.30 32.60 21.90 29.84 19.82 20.0 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Feb. 18: 


Cattle and Calves Hogs 
3,77 22,800 





Week ended Feb. 18 (estimated) ...........+.+- 5 

Week previous (six Gays) .......+-eeeeseeeeeees 3,723 19,749 

Corresponding week last year ......-+-.eeeeeers 2,447 20,292 
CANADIAN KILL LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
Feb. 17, with comparisons: 


Inspected slaughter of 
livestock in Canada, week 
ended Feb. 11, compared: 


Week Same Cattle Hogs Sheep 
nded week Week to 
be date 201,400 292,800 117,000 
ei wm 
ge ‘week 192,100 300,100 100,20 
Western Canada Ly peg wad enna ~ 3 
Eastern Canada 16, A 94,300 
Totals ....... 35,884 34,982 1960 199,400 323,200 
HOGS 
Western Canada 51,416 65,118 
Eastern Canada 60,794 —_66,714 NEW YORK RECEIPTS 
Totals ....... 112,208 131,832 k “ 
A i i Receipts of livestock a 
eee , - : 
: EEP Jersey City and 41st a 
Western Canada 4.952 3,225 e' 
Eastern Canada _—‘3,628 3108 New York, market for 


PEE es wees 8,580 6,333 


week ended Feb. 18: 


Cattle Calves Hogs* Shee? 


Salable not available 
PACIFIC COAST LIVESTOCK Total, (inci. ; 
Receipts at leading route. Goent directs) not available 
markets, week ended Feb. Prev. wk.— 


Salable 45 8 none none 
Total, (incl. 
directs) 1,202 69 14,787 6,28 


*Includes hogs at 3ist Street. 
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Cattle Calves Hogs - 
Los Ang. 1,900 500 500 10 
Stockton 1,050 100 825 100 
N. P’tland 1,600 250 1,900 1,500 
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There is a great opportunity for 
expanded livestock production in 
Ohio, H. B. Huntrneton, president 
of Scioto Provision Co., Newark, O., 
told a conference of Ohio members 
of the American Meat Institute with 
legislators, educators, editors and 
farm leaders in Columbus last week. 

“Since 1900,” Huntington said, 
“Ohio’s population has increased 
about 133 per cent, but its live- 
stock numbers have gone up only 
about 30 or 35 per cent. This might 
be a significant trend. It would ap- 
pear that not only has our home- 
grown meat production not kept 
pace with our needs, but there ex- 
ists a real opportunity for the grow- 
ing and feeding of livestock in Ohio. 
“There is obviously a market. But 
more important, is it not logical to 
believe that a more abundant prod- 
uction of meat animals is at least 
some solution to our grain surpluses 
and the overall farm economy?” 

Huntington presented Ohio Di- 
rector of Agriculture Ropert TeErR- 
HUNE with an AMI manual emphasiz- 
ing the economic facts of the meat 
and livestock industry in the state 
and in the nation. 

Following the presentation, a pan- 
el discussed problems of the meat 
and livestock industry in Ohio. Pan- 
lists included ALan J. Braun, presi- 
dent, The Braun Brothers Packing 
Co., Troy; Eart M. Gress, executive 
Vice president, Earl C. Gibbs, Inc., 
Cleveland; Dr. Roy M. KoTrMaNn, 
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SHOWN AT AMI meeting in Columbus, O., are (I. to r.) Dr. Walter R. Krill, 
dean of the Ohio State University College of Veterinary Medicine; Dr. Roy 
M. Kottman, dean of the OSU College of Agriculture and Home Economics; 
H. B. Huntington, president of Scioto Provision Co., Newark, O.; AMI vice 
president Aled P. Davies, and Ohio Director of Agriculture Robert Terhune. 


The Meat Trail... 


Ohio Could Use More Home-Grown Meat—AMI Speaker 


dean, College of Agriculture and 
Home Economics, Ohio State Uni- 
versity, and WILLIAM Zipr, farm edi- 
tor of the Columbus Dispatch and 
farm director of WBNS and WBNS- 
TV. Braun and Gibbs are also AMI 
directors. 

R. W. Sanper, vice president of 
The E. Kahn’s Sons Co., Cincinnati, 
and president of the Ohio Associa- 
tion of Meat Packers, moderated. 
AMI vice President ALtep P. Davies 
discussed the meat packer’s respon- 
sibility to the public. More than 
100 persons participated in the 
February 14 luncheon meeting. 


Employes Offer to Donate 
Pay to Aid Oswald & Hess 

More than 400 employes of Os- 
wald & Hess Co., Pittsburgh, have 
offered to donate their services to 
the firm for five weeks this year in 
the hope that this will enable the 
42-year-old company to continue its 
operations. 

The idea, spearheaded by some of 
the company’s 45 drivers, mem- 
bers of Teamsters Local 249, spread 
to Local 424, Amalgamated Meat 
Cutters and Butcher Workmen of 
North America, representing 300 
employes. Cart PEIPER, president of 
the company; his brother, Curtis, 
chairman of the board, and all other 
management personnel also volun- 
teered to donate five weeks’ pay. 

At a mass meeting last week on 
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the plant shipping floor, more than 
400 employes signed cards agreeing 
to donate one week’s work imme- 
diately and to work without pay for 
one week every three months over 
the period of a year. 

Carl Peiper described the effort 
as “teamwork in an effort to solve 
a serious problem.” He said the 
company will attempt to repay the 
employes if and when the firm’s fi- 
nancial difficulties are overcome. 


Several Hormel Men Advanced 
As T. H. Hocker Retires 


H. H. Corey, chairman of the board 
of Geo. A. Hormel & Co., Austin, 
Minn., has announced the election 
of two new vice presidents, three 
other major promotions and the res- 
ignation of T. H. Hocker as a vice 
president and director for health 
reasons. Many of the changes were 
related to Hocker’s resignation. 

The board of directors this week 
elected Grorce W. Ryan, treasurer, 
to the position of vice president and 
treasurer and elected Epwarp H. 
FLITTON, general transportation di- 
vision manager, to vice president in 
charge of transportation, shipping, 
warehousing, purchasing and public 
relations. JaMES HOLTON, secretary, 
was named also as a director. R. A. 
Propr, assistant transportation man- 
ager, was promoted to general trans- 
portation manager, and Ju.ius A. 
ZILLGITT, manager of the research 
and development division was named 
to head the newly-created develop- 





T. H. HOCKER 


G. W. RYAN 


ment and engineering division with 
additional responsibilities. 

Hocker, who joined Hormel in 
1924, was made manager of purchas- 
ing in 1935. He was named a director 
in 1938 and in 1944 was promoted to 
vice president in charge of the serv- 
ice division, a post no longer re- 
tained in the new arrangement. As 
head of the service division, Hocker 
supervised the general maintenance, 
construction, engineering and me- 
chanical departments, including me- 
chanical development, medical, pur- 
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chasing, cafeteria, laundry and pro- 
tection activities. 

Ryan started with Hormel in 1931 
in the dry salt department and later 
was transferred to accounting. He 





J. HOLTON E. &. 


FLITTON 


was office manager of the Hormel 
sales units at Newark, N. J., New 
York City and then St. Paul-Min- 
neapolis. He attended night classes 
at the St. Paul College of Law, was 
graduated, and admitted to the Min- 
nesota bar. He returned to the Hor- 
mel main office at Austin in 1942 to 
establish a legal department and to 
keep the company in compliance 
with OPA regulations. He was made 
assistant secretary in 1944, assistant 
treasurer in 1946, secretary in 1947, 
a member of The Hormel Founda- 
tion in 1953, a director in 1954, and 
treasurer in 1956. 

A new development by the board 
was the setting up of public relations 
as a definite activity under new vice 
president Flitton, who will serve as 
general coordinaor of public rela- 
tions. Flitton started with Hormel in 
1940 as a member of the “Spam” sales 
crew. He subsequently was in charge 





J. A. ZILLGITT 


R. A. PROPF 


of sales planning in the company’s 
Flavor-Sealed division and general 
sales manager of that division. Flit- 
ton was named general transporta- 
tion manager in 1952. 

Following graduation from the 
University of Iowa College of Law, 
James Holton joined Hormel in 1947 
and after a one-year training pro- 
gram in the firm’s various depart- 
ments became a member of the legal 
department. The new director was 
made secretary of the company in 
1956. Holton also is head of Hormel’s 
legal department. 

Julius Zillgitt joined Hormel in 
1930, was made a foreman in the 
Flavor-Sealed division that same 
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year, a supervisor in 1941 and su- 
perintendent of the division in 1946. 
In 1946 he was named manager of 
the newly-established research and 
development division. As head of the 
newly-formed development and en- 
gineering division, Zillgitt now also 
will oversee mechanical, construc- 
tion and _ industrial engineering 
throughout Hormel properties. 
After student training in various 
Hormel departments in 1950, the 
new general transportation manag- 
er, Robert Propf, was assigned to the 
transportation department, later be- 
coming assistant to the general 
transportation manager. 


JOBS 


The board of directors of Weiland 
Packing Co., Inc., Phoenixville, Pa., 
has elected 
FRANKLIN L. 
WEILAND as pres- 


ident. He suc- 
ceeds his late fa- 
ther, Cart H. 


W EILAND, who 
died January 23. 
Franklin L. 
started with the 
firm as a part- 
time helper in 
various depart- 
ments of the plant. After he was 
graduated in 1938 from Pennsylvania 
Military College with a bachelor’s 
degree in commerce and finance, 
Weiland started full time as a spice 
mixer. He held subsequent positions 
as assistant smoked meats foreman, 
head of the smoked meats and pack- 
aging departments and assistant 
plant superintendent. He was named 
plant superintendent on his return 
from the Army in 1945 and also was 
made secretary of the firm and a 
member of the board of directors. In 
1948 Weiland became general man- 
ager, and in 1958 he was elected ex- 
ecutive vice president. Weiland, who 
is also president of Waldock Packing 
Co., Sandusky, O., a subsidiary of 
the Phoenixville firm, has served as 
president of the Eastern Meat Pack- 
ers Association and now is an Amer- 
ican Meat Institute director. 


F. L. WEILAND 


HeErBErT D. Lamar has been elected 
treasurer of The Wm. Underwood 
Co., Watertown, Mass., announced 
GrorceE C. SEYBOLT, president. 


PLANTS 


The Sugardale Provision Co., 
which has two plants in Canton, O., 
is in the process of adding another 
section to its Harmont st. plant. The 
new addition will contain 10,870 sq. 
ft. of floor space and will provide 





locker room facilities for 475 Sugar. 
dale employes. Also included will be 
an employes lunch room and offices 
for federal meat inspectors. The 
company plans to occupy the new 
addition by June. Henschien, Everds 


and Crombie, Chicago, is architect. pe 


Jensen Meat Co., San Diego, Cal, 
is building a new plant, which is 
expected to be completed this June. 
RecciE C. JENSEN is president. 


Kitchener Packers Co., Ltd., Kitch- 
ener, Ont., Canada, has begun work 
on the first part of a five-year ex- 
pansion program which, when com- 
pleted, is expected to double its 
present plant capacity. The first part 
of the program, now underway, in- 
cludes a $30,000 addition to the 
sausage room, a $5,000 sausage cooler 
and $15,000 boiler installed. The sec- 
ond part, to be completed in two 
years, includes enlargement and 
renovation of packaging and ship- 
ping departments. The addition of a 
lard rendering room and a hog kill- 
ing floor comprises the third part 
of the expansion program. WALTER 
F. Novak is president of the firm. 


DEATHS 


THuRL SHUPE, 49, president of Farm 
Provision Co., Akron, O., passed 
away. He survived by his widow, 
EpiTH, who is secretary of the firm, 
two daughters and two sons. 


TRAILMARKS 


Dr. Joun F. Murpuy, director of 
laboratories, Swift & Company, Chi- 
cago, is attending a 13-week ad- 
vanced management program. that 
started February 20 at the Harvard 
University Graduate School of Busi- 
ness Administration, Boston. Mur- 
phy is a member of the Society of 
American Bacteriologists, a member 
of the research council of the Amer- 
ican Meat Institute Foundation and 
chairman of the food research ad- 
visory committee, Food Research In- 
stitute, Unversity of Chicago. 


Ham cooked in champagne is being 
sold by The Rath Packing Co., Wa- 
terloo, Ia., in eastern sections of the 
country, the firm announced. The 
champagne-cooked ham is_ being 
produced in eastern plants for dis- 
tribution in New York, New Jersey, 
Connecticut, Maryland, Delaware 
and Washington, D.C. Research on 
the new product was done at the 
company’s Waterloo plant. 


E. F. Jacosson, plant operations 
manager at the Sioux Falls, S. D, 
plant of John Morrell & Co., Chicago, 
retired after serving 47 years with 
the company, announced C. I. Saul, 
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vice president and general manager 
ik of the Sioux Falls plant. Jacobson 
tic joined Morrell in 1912 at Sioux Falls 
€s | and served there continually except 
The for two years spent with Iowa Pack- 
— ing Co. of Des Moines, a division of 
ne Swift & Company, Chicago, and Corn 
<a Belt Packing Co., Denison, Ia., and 
Cal, — one year as superintendent of the 
ch is} Morrell plant at Topeka, Kan. 
June. Atvin J. BRENGARTNER of Grill 
| Meats, Inc., Sandusky, O., has been 
‘itch. | appointed chairman of the account- 
work | ing committee of the National As- 
r ex- | sociation of Hotel and Restaurant 
com- | Meat Purveyors, and J. LAWRENCE 
le its } Carn of Thompson-Cain Meat Co., 
t part | Detroit, has been named chairman 
y, in- | of the association’s code of ethics 
> the | committee. 
cooler Hyman KLEINGERG, president of 
© Sec: american Kosher Provision, Inc., 
= Brooklyn, N.Y., was acclaimed “man 
Res. d of the year” by the Lt. Sidney H. 
< ry} Jablowitz Ladies Auxiliary No. 9 of 
ie the Jewish War Veterans for his 
1 a consistent donations of meats to the 
I aa auxiliary for use by the service men 
toe and women at the Brooklyn Veter- 
; ans Hospitals. 
Cahen Trading Co., Inc., a new 
firm specializing in the export of 
E Farm hides to Japan and southeast Asia, 
oe has announced the opening of offices 
> firm, 
ctor of 
y, Chi- 
>k ad- 
n_ that 
larvard 
f Busi- 
. Mur- 
iety of 
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Amer- 
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‘ch ad- — 
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'0., Wa- 
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5 being | Pay 
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elaware ab 24 
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Ars with 
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SONS OF UNION VETERANS, Monroe County (Rochester, N. Y.) Council, honors 


Russell D. Schrader (fourth from left), president of Schrader’s Meat Products, 
Rochester, for his contribution to Civil War Centennial Observance. Schrader 
sponsors television series called ‘‘The American Civil War.'’ Others in group 
are (I. to r.): Harmon Hershey, New York district deputy; past camp commander 
G. K. Weidinger; past New York district commander Joseph S. Rippey; Sch- 
rader; past county commander Allen M. Church; press correspondent Grover C. 
Scott, and Aalexander Van, who wears reproduction of original uniform that 


was worn by U. S. Cavalrymen at 


beginning of the 1861-1865 conflict. 





in the Livestock Exchange bldg., 
North Portland, Ore. Emm A. CaH- 
EN, formerly plant manager for Bis- 


singer Co., hide dealers in Seattle, 
Wash., is president of the new hide 
export organization. 
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No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 


*4,225” 


Write, wire, phone 


ST. JOHN & 


9800 S. Damen Ave., Chicago 
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60. 


6, Illinois 


SS 


ST Os? I ee GS ee Ge @EF GS 


45 











it’s more than book 
MARCH IT"! 


a new product. pf 


it’s a 


WHOLE NEW SYSTEM! 
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INK-ELECTRIC BRANDERS 
for MARKING NATURAL CASING SAUSAGE 


< 1961 
SAN. 
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See page K/Ev 









For Stampin 


Ring Bologna, Liver Sau- 
sage, etc. Inked marking dries instantly 
and is seared into casing. Specify 110 





or 220 volts. | 1'44" wide engraved roller _— sears - 
Length: Il inches. Size of band 2 x 3 skin and leaves a dry, legible impression 
inches. 


6” handle. Available for 110 or 220 volts. 





| Applies vertical lettering. Furnished with 


Use EVERHOT inks for best results. 


E 
LVERHOT «=~ - 


57 S. 19th AVE. 
@@ee@?@* @5 


heey 


esceenoeocdoaosvneosdveasneaosdnoeasdeasdeasneosesde 
eec5acvecececeasearecescneeoeos & 


2 
Fillmore 3-2270 MAYWOOD, ILL. @ 
esec0oanoeacnoeodsesdecd0 82 


LOOK To vee OCH 


Equipment and sup- 
plies for the meat 
and food industries. 













‘I | Free! 


fess KOCH Catalog 178 
Send for it! 
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PCRA Annual Meeting 
[Continued from page 34] 
purchasing last year 388,000,000 Ibs. 
for a 47 per cent gain. During 196) 
Japan made it easier to sell U. § 
tallow there and the U. S. share of 

the total business has risen. 


Tallow and soap promotion in 1 = 


pan, which the NRA has supported, 
and the interchange of study teams 
between the U. S. and Japan, have 
also helped trade, according ty 
Ioanes. 

Expansion of livestock and poul. 
try production in other countries 


of the world and their lack of 
concentrates—grain and protein 
material—provide an opportunity 


for selling tallow as a high-energy 
feed material. The FAS is planning 


velopment program in Japan and js 
going to send a survey team to Ev- 
rope and participate in a number of 
trade fairs to push fats in feeds. 

RETAILERS: Jerry Sgobassi, re- 
gional meat director for Lucky 
Stores, Inc., told the group that 
renderers can help retailers by sup- 
plying them with really clean fat 
cans. He said that dirty cans pro- 
vide good incubators for bacteria 
which can be carried by the forced 
air stream in refrigerated cutting. 
packaging rooms to the meat cuts, 
resulting in their infection and early 
deterioration and spoilage. 

Sgobassi also said that retailers 
want more frequent fat pickups: 
rendering truck drivers who are 
honest and efficient and wear clean 
uniforms; clean pickup trucks, and 
an honest market price. 

PRESIDENT: Myer Sigal, head of 
NRA, said that the renderers’ po- 
sition as processors of unavoidably 
surplus material makes it impera- 
tive for them to use the aid offered 
under P.L. 480. He pointed out that 
all tallow producers in the United 
States have been helped by the 
great expansion in exports of West 
Coast product. 

Commenting that NRA and the 
All-Japan Soap Association have 
recently set up a three-year pro- 
gram for promotion to cost $100,- 
000 per year, Sigal said that NRA 
also is working with the All-Japan 
Feed Manufacturers Association on 
a pilot project. 

Sigal asserted that the rendering 
industry needs permanent represet- 
tation in Europe more than in Ja- 
pan or South America. He said that 
at European trade fairs this yeat 
NRA will provide exhibits and lit- 
erature on: 1) Simple fat-fortified 
rations for poultry, swine and cattle, 
and 2) An easy way to add fats to 
other feed materials. 


to launch a fats-in-feeds market pe 
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Minimum 20 
20c each. *‘Posi- 
rate; minimum 20 
words, 20c each. 


solid. 
words, 
special 
additional 


Undisplayed: set 
$5.00; additional 
tion Wan 

words, $3.50; 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


words, 


CLASSIFIED ADVERTISING 


Count address or 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75c per line. Displayed, 
$11.00 per inch. Contract rates on request. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


box numbers as 8 





PLANT WANTED 


EQUIPMENT FOR SALE 





20,000 sq. ft. SLAUGHTER HOUSE, GOVERN- 
MENT INSPECTED (BEEF AND HOGS), IN THE 
IMMEDIATE AREA OF SPRINGFIELD, ILLI- 
NOIS. PW-68, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





PLANTS FOR SALE 


CHARLEVOIX, MICHIGAN 
THIS OFFER MAY STARTLE YOU: But it is 
ponified, as you will learn upon investigation. 
Will sell for $130.000 wholesale plant for distri- 
bution of meat and poultry, including all equip- 
ment, trucks, farm and new abattoir, on terms 
that same should pay for itself in unusually 
short time, properly managed, or will lease on 
terms that net owners 6% from investment. 
ew such opportunities ever offered. If you feel 
you could qualify, why not contact 

H. G. FOSTER 

20 Broadway, Holiday Park 

STUART 





FLORIDA 





VISTA, CALIFORNIA. Just north of San Diego. 
FOR SALE or LEASE: Rural slaughterhouse. 
Ideal for beef breaking and/or sausage plant. 
None in San Diego county. Market wide open. 


For further information call JAMES ARM- 
STRONG, -RA_ 8-1586, evenings, FALLBROOK, 
CALIFORNIA. R 2, Box 110 P. 





FOR SALE or LEASE or MERGER: Modern, ef- 
ficient beef packing plant in the Chicago area. 
Estate settled now. Can be disposed of. RE- 
SPONSIBLE PARTIES ONLY. FS-90, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





MISCELLANEOUS 





LEASE YOUR ICE MAKING MACHINE 
720 Ibs. to 5000 lbs. per 24 hours. Hard, dry, 
slower melting ice flakes. Self-contained or 
remote models, complete with storage bin. FL 








43, THE NATIONAL PROVISIONER, 15 W 
Huron St., Chicago 10, Ill. 

EQUIPMENT WANTED 
WANTED TO BUY: A good, late model, HOL- 


LYMATIC Patty maker. TWIN CITY MEATS CO., 
502 S. Logan St., Mishawaka, Indiana. 





WANTED: 50 to 100, 4 x 4 Stainless Steel Dual 
Loaf Molds, 24 or 27 in. AL GANNON, GOOCH 
PACKING CO., Box 214, Telephone OR 2-7888, 
Abilene, Texas 





EQUIPMENT FOR SALE 


FOR SALE 





300 Ib. 


Voelker Coolkutter ............. $7,500.00 

ANCO 26’ long moving top 
Beem CULES FARIS ou cis ced ewevee. 2,950.00 
EN TMUENON WEUROR os 5 oc ci cece ds veccies 895.00 


H. D. Laughlin & Sons, Inc. 
3522 North Grove Fort Worth 6, Texas 
MArket 4-7211 





FACTORY NEW: FRYMA Combination Colloid 
Mill meat grinder, 22 H.P. Sacrifice $1050. Con- 
tact Box FS-60, THE NATIONAL —oe 
527 Madison Ave., New York 22, 





OR SALE: French Oil Co. type 2S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 

tion, 1404 N. 6th St., Philadelphia 22, Pa. 





ONE: #1050 Seydelmann Super Cutter, Model K 
401 P, 700 lb. capacity, Serial # K 401- 5508, with 
starter, no motor. Call or write: THE RATH 
PACKING COMPANY, Purchasing Department, 


Waterloo, Iowa. Telephone ADams 4-3511, Ex- 
tension 254 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., 
PHONE 


CHICAGO 22, ILL. 
CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 








RANDALL ANNUAL INVENTORY 
CLEARANCE SALE 

—ELECTRIC MEAT SAW—New, Model 
B-14 Butcher Boy with 1% H.P., 3 
phase, 220 volt motor. Polished stainless 
steel base and stainless steel table. 
—COMINATION RANDALL A-55 SAU 
SAGE STUFFER—Used, 55 Ib. capacity, 
stainless tubes and valve. Air equip- 
ment included 
—CHOPPR—New Butcher Boy #TCA 
22 with stainless steel cabinet and feed 
tray, and with 1 H.P., single phase motor 395.00 
—CHOPPER—New Butcher Boy #TCA 
32 with stainless steel cabinet and feed 
tray and with 2 H.P., 3 phase motor. 
1 —AUTOMATIC FOOD SHAPER PATTY 

MACHINE—Model #4AC, slightly used, 

all stainless parts, capacity 3600 patties 


- 


$ 725.00 


- 


550.00 


-_ 


475.00 


per hour, complete with conveyor & 
% H.P., single phase motor. 1150.00 
1 —MODEL #3 BUFFALO MEAT MIXER 
—Used, 400 lb. capacity, 5 H.P., 3 phase 
motor. 650.00 
1 —MODEL #200 RANDALL MEAT MIX- 
ER—New with 2 H.P., 3 phase motor, 
200 Ib. capacity, chain drive. 895.00 
1 —SAUSAGE STUFFER—New Dick im- 
ported machine, hydraulic, 50 Ib. capac- 
ity, 3 phase motor. Foot operated, no 
valves required. 775.00 
1 —GROSS ONTARIO SPECIAL SKIN- 
NING KNIVES—Walnut Handle, 6” 12.00/dz 
1 —MODEL #2 NEW DICKOROTOR 
ELECTRIC SAW—10%4" saw blade, %4 
H.P. motor. Suitable for primal cuts up 
to 3” in depth, Circular blade. 470.00 
1 —JARVIS ELECTRIC DEHIDER—New, 
complete with motor for skinning cat- 
tle and calves. 350.00 
1 —GOODYEAR FIBERGLASS CURING 
VAT—New, 411%” wide x 48” long x 
41%" deep. capacity 3000 Ibs. 120.00 
1 —DUPPS GAMBRELING TABLE—New, 
portable, 60” long x 28” wide x 25” 
high, galvanized with 4 heavy casters. 60.00 
12—STAINLESS STEEL #116 HOY HAM 
MOLDS—16 lb. capacity with covers  13.00/ea 
2—SETS STAINLESS STEEL CUTTER 
KNIVES—New, 12 per set for Randall 
No. 7 Cutter. 135.00/set 
TINNED NECK PINS—8” long -10/ea 
GRINDER STOMPERS—Wood for +66 
Grinder 1.25/ea 
WOOD TROLLEY POLES—8 ft. 9.00/ea 


ALL PRICES F.O.B. PHILADELPHIA, PA. 
OFFERS SUBJECT TO PRIOR SALE 
WRITE OR PHONE COLLECT 
R. T. RANDALL & COMPANY 
41 NORTH SECOND STREET 
PHILADELPHIA 6, PA. 

MA 7-1816 





ANDERSON EXPELLERS 

All Models, Rebuilt, Guaranteed 
* We Lease Expellers * 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





TY LINKER: Model 114 AC. $950.00 JOHN 
CLABO, 215 East 6th St.. EDMOND, OKLAHOMA 
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BARLIANTS 





WEEKLY SPECIALS 


CURRENT GENERAL OFFERINGS 
2941—TY-PEELERS: (2) late models, Ist class cond., 
SQWGSl Pie: O00) fo 5 eu. 21,720.00 
304/—1 T-utINncH: goud Ccuonuimion —_--__-_}1,390.u0 
4699—FRUZEN FOUN dLIVEK: GEMCO mdi. 2-16, 
uuTomunc Teeder, Stamiess steel rable, dU” x 
13/2” wide Neoprene beit—reauced to___}2,390.0u 
49/6—SILENT CUE: Buttaio 7[2U, 30 HP.__>7/5.0u 
27972—FRKOZEN MEAT CUlieK: seybold_____34/5.00 
3:U3—GRKRINVER: Anco 7/66, wsdr. Louis style bowl, 
Ph a al Se $i, 800.00 
310Y—PATTYMAKEKS: (3) Hollymatic 754 ea. 9650.00 
4710-—-DIANA DICEK: U.&. Dippel mal. 9__$1,050.0U 
Z728—BAND SAWS: (2) Jones-Superior mdl. 753, 
w/stainiess steel stationary table . $750.00 
2%2—HOG: Mitts & Merrill #3CV, 25 HP.__$850.00 
2642—DKY RENDERING COOKERS: (2) Anco 5’ x Y’, 


tlat head, with motor ____---_-_-_____ ea. $1,000.00 
ry SAW: Jim Vaughan mdl. K, w/motor 
| EL ELIS: $325.00 
2067 SILENT CUTTER: anes 20# cap., 21” bowl, 
2 HP. 220 volt, 3 phase... 25.00 
2818—EXACT WEIGHT SCALES: (18) 7. 253 & 
yO aE INS 5.00 


$6 
29%68—VACUUM PUMP: agg Rand co ‘15, size 

12 x 6, excellent condition__-_-_--..------ .00 
3005—HOG — BONE SAWS: (2) Best : a 


See OO DM a ee $185.00 
3006—HAM MARKER SAWS: (4) Best zt "henenan 

i a ea. $185.00 
3106—PRESTO LINKER: all size natural casings, 

portions as well as links._.__--------_---- $1,495.00 
3120—RAIL SCALE: Toledo 500# dial x ',# grad., 


— tare beam, — cap. beam, “salen pat- 


w/4 rail—rebui $600.00 

ale FROZEN — SLIGEREME ‘mdi. 16-24, w/ 
automatic fee 1,450.00 
3115 MINGEMASTER: “mdi. 2048, “50 HP. & start., 
superfine & fine plates, extra knives -___ $2,500.00 
3113—TEE CEE PEELER: w/shaker__-------- $1,350.00 
3112—WRAP-KING: mdl. M (for frankfurts), cello- 
hane & shrinkable film, OA. 30” wide, 8’8” 
ong, infeed conveyor 70” long, discharge con- 
veyor 36” long, good condition___..-~--- $5,500.00 
3139-—-FROZEN FOOD SLICER: Anco mdl. 833. w/ 
"B" knife, good condition ______--.--__-- $2,000.00 
3140—SLICER: mdi #832, round, oval & square 


mold holders, 4-sets “AN knives, w/12’ long con- 
veyor, 7” Neoprene belt, very good cond. $2,500.00 





Following stainless steel Molds are available 





for i t from our warehouse. 
41|—Globe Hoy #108, 1” x 52” x 5'4"_--ea $12.75 
69—Globe Hoy #112, We x 6” x 5'/2” ea. $12.75 
25—Globe Hoy #114, 12” x 61/4” x 5!/2”_-ea. $12.75 
12I—Globe Hoy #116, 12%” x 6'/2” x 5!/2” ea. $12.75 
287—Globe Hoy 766- s. 10” x 4%” x 454” ea. $5.00 
15—Adelmann #6-0, “ x 6%” x 5/4” ea. $12.50 
64—Adelmann #0-2-X, 11” x 6” x 5!/2”_---ea. $12.50 
80—Adeimann #1-0- E. i's ~ 4h” ea. $12.50 
46—Adelmann sled Fiieto niin __....ea. $10.00 
ow | (ae _ea. $10.00 
18—Anco #0-A__.------------- ea. $10.00 
48—Adelmann #6-0 converted ‘to Hoy #6, 


1234” x 634” x 51/4” a. $10.00 
s83—Adeimann ae -E, “converted to Hoy I F008 
x 4 


ROS ee es 0.00 
are... #AC. 12” x i x 4% a $10.00 
641___Wire Molds, 4” x 4” x ie, SEMEL E ea. $2.00 
IMG—CAlll Pans, -136- capi ...2---..-..... ea. $.50 





PLANTS FOR SALE 

We have offerings of two complete operating 
meat pach & ing plants in the Ohio 
area. Both ‘plants have g 

(Beef & Hogs) and can be purchased for a frac- 
tion of their original cost. Good business op- 
portunities for the right party. Additional details 
available at our Chicago office. 




















All items subject fo prior sale and confirmation 
© New, Used & Rebuilt Equipment 
@ Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 S$. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & ©). 
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CLASSIFIED ADVERTISING 


[Continued from page 47] 





POSITION WANTED 


HELP WANTED 





EUROPEAN 
MANAGER/ REPRESENTATIVE 

U. S. CITIZEN: Having resided in England and 
continental Europe during the past 12 years, rep- 
resenting American firm and acting as general 
manager of overseas activities. Am familiar with 
meat packing firms and allied industries in Eu- 
rope. Presently on company’s assignment in 
America, but willing to return to Europe. Pref- 
erable residing in London, acting for U.S. con- 
cern. For further details about background, ex- 
perience and vital statistics, please write to 
Box W-66, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





DO YOU HAVE NEED: Of experience to bring 
about profitable results in hog operations—pork 
and provisions. Many years’ experience in all 
phases—thorough, complete knowledge of all de- 
partments, live purchasing to final disposition, 
including sales, yields, conversions, processing 
ete. Experience with large and small opera- 
tions. Now employed. Salary must exceed $25,- 
000. W-34, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ml. 





EXPERIENCED 
SAUSAGE MAKER—SUPERINTENDENT 
Age 48, over 30 years’ experience in all types 
of sausage, loaves, smoked and cured meat. Com- 
plete knowledge of costs, yields and all types of 
packaging and merchandising. Experienced in 
large and small tonnage. Excellent references. 
Will locate anywhere. W-33, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





QUALIFIED FRESH MEAT MAN: Is looking for 
a position in southern Wisconsin. Age 32. Uni- 
versity graduate school of agriculture with 5 
years’ managerial experience with midwest pack- 
ing in the purchase, sales and cost of beef, veal, 
lamb and related boneless products. References 
available. W-83, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





GENERAL MANAGER-SUPERINTENDENT: Thor 
oughly capable in all phases of rendering. 
grinding, blending, hides, quality control, man- 
agement. College educated, married, in good 
health, 20 years’ experience including construc- 
tion. Prefer west, mid-west. Available upon reas- 
onable notice. W-67, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10. Ill. 





DO YOU NEED EXPERIENCE: Capable, effi- 
cient beef, hog, sheep kill foreman-superintend- 
ent. Thorough knowledge of all packinghouse 
operations. Make good right hand to top man- 
agement. Will travel U.S. and Canada. W-74, 
THE NATIONAL PROVISIONER. 15 W. Huron 
St., Chicago 10. Ill. 

PLANT MANAGER 
COLLEGE EDUCATION: Years’ experience with 
proven record. Will relocate anywhere. W-51, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 
SAUSAGE MAKER: Steady, sober and experi- 
enced. Can make profits and increase volume. 
W-75, THE NATIONAL PROVISIONER. 15 W. 
Huron St., Chicago 10, Ill. 
PLANT MANAGER: 20 years’ experience. Able 
to take full responsibility for fresh meat and 
Sausage operation, including procurement and 
sales. Able to relocate. W-84, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
22, N. Y. 
BEEF MANAGER: 20 years’ experience in sales 
and production. Thorough knowledge of costs, 
yields, boning and fabricating. Able to supervise 
livestock buying. W-85, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 

















RESEARCH KITCHEN 

PRODUCT DEVELOPMENT 

EXCELLENT OPPORTUNITY 
Leading national supplier of basic ingredients to 
the Food industry has excellent opportunity in 
its Research and Product Development kitchen. 
The company is located in Chicago. The applicant 
should have 10 years experience in meat process- 
ing including curing, smoking, sausage manufac- 
turing, and related meat areas. Should have 
enough supervisory and organizing experience to 
direct Research and Development activities. 
Should be creative and research minded. Ex- 
cellent salary for the man with the proper 
qualifications. Reply in detail stating experi- 
ence and salary required. 

W-65 THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Ill. 





MANAGEMENT TEAM 


This man (25-40) should be well educated and 
have some practical experience in hotel supply 
house operations or a related phase of meat in- 
dustry. (Industrial engineering training very de- 
sirable) Experience should include knowledge of 
some of the following: Cutting tests, Yields, 
Manufacturing, Portion-control, Labor, Costs, 
Pricing, etc. This excellent opportunity is with 
an established, well regarded, progressive me- 
dium sized Milwaukee, Wisconsin hotel supply 
house. The position title and starting salary will 
be identified wth the qualifications. Reply in 
detail including present and desired salary. Re- 
plies held in strict confidence. W-52, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BEEF DEPARTMENT MANAGER 


GROWING MID-WEST: Full line packer has op- 
portunity for aggressive man to take full re- 
sponsibility for profitable beef operations, in- 
cluding direction of buying, cooler and _ sales. 
Excellent salary and relocation expenses. Write 
us briefly in strict confidence. W-78, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





BEEF SALES MANAGER 
EXECUTIVE TYPE: With ability to handle all 
beef sales. Excellent salary and opportunity to 
share in profits with company in New York 
area. Man of right calibre more important than 
experience. W-82, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y 





PLANT ENGINEER 
TO DIRECT: Maintenance, layout and equip- 
ment installation in modern plant of full line 
packer in central states. Must have demonstrated 
skill in supervision and knowledge of refriger- 
ation. Good salary and moving expenses. Reply 
to Box W-79, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





FOREIGN SAUSAGE SUPERINTENDENT 


for 
TEMPORARY 

RECIPROCAL WORK ARRANGEMENT 
MEDIUM SIZE: German sausage plant, making 
fresh and dry products, interested in exchange 
experienced superintendent with American firm. 
PROPOSE: Their superintendent work in U.S. 
2-3 months, offers similar privileges to U.S. 
firm or other arrangement. 

W-86, THE NATIONAL PROVISIONER 
15 W. Huron St., Chicago 10, Il. 
SUPERINTENDENT: To take full charge of kill, 
rendering and maintenance. M.I.D. Beef plant. 
Upper midwest. State experience and quailifi- 
cations. W-81, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 








what can be done 


about the Y3 oz. that’s costing 
the industry over $9,000,000? 


YOU'LL FIND A WAY— 





MARCH II"! 





HELP WANTED 





GENERAL MANAGER WANTED 


FOR MEDIUM SIZE: Independent Ohio meat 
packer. Slaughtering, processing and canning, 
Fine salary for experienced man. Opportunity 
for fast advancement. Old company. Answers 
confidential. Write 
HILL PACKING COMPANY (General Office) 
MR. BURTON HILL, President 
TOPEKA, KANSAS 





SALES MANAGER 


MUST HAVE: Demonstrated ability to plan, or. 

ganize, and direct sales force distributing ful) 

line of meat products to chains and independent 

accounts. Middle west location. Fine growth op. 

portunity. Send brief resume in confidence to 

Box W-91, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





MEAT PACKAGING SPECIALIST 


LARGE NATIONAL: Packaging firm has an op. 
portunity for a meat packaging specialist to su- 
pervise the development of new packages and 
packaging techniques for the meat packing and 
allied industries. Requires extensive knowledge 
of products, packages, packaging techniques, 
packaging trends and processes within the meat 
packing and allied industries. Send complete 
resume of past experience in confidence to 
Box W-88, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





TOP-NOTCH FOREMAN: Needed by small Chi- 
cago hog slaughterer for kill-cut. Must know 
cuts and workmanship, be able to correct or 
fire a man. . 


AMPA 
Union Stockyards, Chicago 9, Ill. Phone YA 7-8010 





PRODUCTION MANAGER: Institutional portion- 
control meats. Experi or leadi meat 
packer located in northeastern U.S. Exceptional 
opportunity. State salary requirements. W-80, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 








CATTLE BUYER: Large midwestern independent 
packer is seeking top-notch cattle buyer. Termi- 
nal market and country buying necessary. Top 
salary for top man. Will pay relocation expenses. 
Please submit complete resume and salary re. 
quirement. W-87, THE NATIONAL PROVISION. 
ER, 15 W. Huron St., Chicago 10, Ill. 





BROKER WANTED: For state of West Virginia, 
to sell complete line of finest imported canned 
hams. Reply stating experience and give refer. 
ences. BETTER CANNED PRODUCTS, Inc., 100 
Hudson St., New York 13, N. 





MAN TO ASSUME: Full charge of plant and 
sales. Present capacity of 500 cattle. Must have 
successful and profitable past operation. Send 
full resume and salary expected. W-89, THE 
NATIONAL PROVISIONER, 15 W. Huron St. 
Chicago 10, Ill. 


MISCELLANEOUS 








USDA LABELS EXPEDITED 


WITHIN HOURS OF RECEIPT $6.50 EACH 
Complete services-rGov. information, _ labels, 
liaison—blue prints. FDA, etc. Available monthly 
hourly, per item. 


JAMES V. HURSON 
1426 G Street., N. W. 


Albee Bidg. 
’ Telephone REpubdic 7-4122 


Washington 5, Db. Cc. 


HOG «+ CATTLE ¢« SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker @ Counsellor ® Exporter © Imporlét 


407 SO. DEARBORN ST., CHICAGO §, ILL 
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pp eG -  “auroperc’ PAN 


| +++ ELIMINATES FINE DEPOSITS 
||| || || |_| | CONTROLS FEEDING CRACKLINGS FROM PAN 


| — PROFITABLE — PROMOTES FASTER AND BETTER DRAINAGE 
Bosh il o in a oe 


} poe aan Bottom of pan, pitched toward cooker discharge, 
> | | aids in draining the freed fat. A thick filter 
bed is formed for catching fines due to bulk of 















































|_|] 
| 4 1| cracklings piling at deep end. A slight 
. ) : sn movement of the drag bars a few inches 
A variety of ANCO Crackling | can be used to expedite percolation. As 
— ee re available. i the drag conveyor moves the load 





: _— : out to the Screw Conveyor, it picks 
the. —i ive up the fines that collect in the 
lower end of pan, and mixes 
| them with the meat scraps, 
leaving pan clean. 
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TILT-UP PAN 


for QUICK DRAINING AND LABOR-FREE UNLOADING 


A big labor saver, is this pan which is provided with large 
steel basket mounted on wheels which ride on rails in 
bottom of pan. Overhead Electric Hoist pulls basket to 
front where socket nose engages round bar edge of 
Screw Conveyor trough and tilts its contents into the 
trough. The basket being perforated on three sides 

and bottom promotes quickest possible drainage of the 
meat scraps. 


THE ALLBRIGHT-NELL CO. 


SUBSIDIARY OF CHEMETRON CORPORATION 


5323 S.. WESTERN BLVD., CHICAGO 9, ILLINOIS 


SPECIAL REQUIREMEN 


Stop “Manhandling” in your rendering plant! 








AIR 
ISOLATOR 


opens doorways to 
unlimited traffic 


* 








Traffic speeds through “open” door as Air lsolator 


immobilizes movement of air between the two areas. 























“a screens out heat, co/d, | 
Va humidity, dust, odors, insects © 


Air lsolator is available 
for openings up to 8’ wide, 10’ high. 








e AIR ISOLATOR is the proven and practical answer : 
to high volume traffic problems in busy Food Proc. | 
essing Plants everywhere. 


AIR ISOLATOR provides a high velocity curtain} 
of vertical air across open doorways to form a shield = 
between outside and inside air. During periods of | 
heavy traffic, doors can be opened and left open.” 
Traffic moves faster; dust, cold, heat, odors or in-" 
sects are repelled; worker comfort is assured. 


JAMISON 


COLD STORAGE DOORS — 











* registered trademark and product of Lehigh, Inc. 


WRITE FOR INFORMATION 


Complete data on the economical Air lsolator is yours for 
the asking. Write today to Jamison Cold Storage Door Co., 
Hagerstown, Md. 











